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TO T-HE. RIGHT: 9 '].;\ut 


HONOURABLE 


And moſt Excellent Lady 


F KINGS ,. Counteſs Dowager 


of EXETER: 


WF Owſvever, (Right Honourable and moſt ver- 
'tuous Lady, this Book may come to your No- 
ble goodneſs cloathed in an old name or gar- 
meat, yet doubtleſs, (Excellent Madam) it is 
fall of many newvertues, which will ever admire and 

| ſerveyouz andthoughitcanadd nothing to your own | 
--rareand unparaletted knowledge, 'yet may it to thoſe 

. nobl egood ones (which will indeavour any ſmall ſpark 

of your imitation)bring ſuch a light as may make them 
E... witha great deal of charity.I do not aſſume tomy 
f{though Iam not altogether i ignorant in ability to ' 
judge of thefe. chings) the full invention, and ſcope of 
this whole work, for it is true, great Lady,that much 

_ of it was aManuſcript,which many years ago belong- 
ed to an Honourable Countelſs,one of the.greateſt Glo- 
ries of ourKingdom;and were the opinions of the great- 
eſt ag which then lived ; which being now ap- 
; Aa $A, in proves 
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$'{o full of Honoura- 

ugh this imperfe& 
, yet your 
ſo-ſtrong in 

that I doubt not, but it ſhall do ſervice. to 

all thoſe which will ſerve-you, whilſt my ſelf and my 

Poor Prayers ſhall' to my laſt gaſp labour to attend. - 
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THE 


APPROVED BOOK 


TE CALLED 
TheEngliſh Houſe-wite. 
"CONTAINING 


All the vertuons Knowledges & Attions both of Mind and 
Bod [y,which ought tobe inanyC ompleat Houſe-wite 
| of” what degree or Calling. foever. 
THE SECOND BOOK. + 
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CHAP. I. 


Of the inward vertues of the mind, which ought to be in every 
| Houſe-wife, And firſt of her general knowleage both in Phyſich. 
and Chirurgery, with plain approved medicines for bealth of the 
 Houſe-hold, alſo the extrattion of excellent Oyls fit for thoſe 
purpoſes. | : 


" Aving - already in a ſummary: Briefneſs paſſed 
through thoſe outward parts of Husbandry which 
belong unto the perfet Hasbandman , who is the 
| Father and Maſter of the Family, and whoſe Office 
and imployments areever for the moſt part abroad.or removed 
from the houſe , as inthe field oryard : Itis now. meet , that 
we deſcend in as orderly Method as we*can 5* tothe 0! 


of our E:gliſh Houſe-wife , who is the Mother and Miſtr GF 2d ft 7 2907 
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the family , and hath her moſt general imployments within 
the houſe ; where from the general example of her vertnes, 
and the moſt approved skill of her knowledge , thoſe of her 
Family,upy both learn ta ſerve God , 2nd ſuſtainman in that 
godly and prefſtable ſort,which is required ofeverytrueChri- 

Als | 

A Houſewife Firſt then , to ſpeak of the virtues of her mind, ſhe 
| muft be rejj- Vght, aboveall things,to be of an upright and ſincere Religi- 
gious, on , andthe. fame both zealous and conſtanr, giving by her 
example an incitement and ſpur unto alt her Family to purſue 
the ſame ſteps, andto utter forth by the inſtruction of her life, 
thoſe virtuous fruits: of good living » which ſhall be pleaſing 
both to God and his Creatures. I do not mean that herein ſhe 
I thoukd utter forth that violence of ſpirit , which many of our 
: (vaigly accounted pure) women do., drawing a contempt to 
AY the ordinary Miniſtry - and. thinking, nothing lawful but the 
IE fantaſies of their invention, uſurping to themſelves a power 
EY” of preaching and interpreting the Holy Word, to which onely 
they ought tobe bat hearers and believers, / or at the moſt but 
modeſt perſwaders; this is not the office either of good Houſe- 
wife,or good woman. But let your EngtiſhHoufewife be a god- 
ly, conſtant, and Religious woman, learning fromthe worthy 
Preacher, and her Husband, thoſe good Examples which ſhe 
ſhall with all caxeful diligence ſee exerciſed amongſt her Ser- 
Vants. : £ 

In which praQtſe of hers , what particular rules are to be 
obſerved , 1 leave her to learn of them who are profeſſed Di- 
vines, and have purpoſely written of this argument; only thus 
"2 I much I will {ay , which each ones experience will teach him 
J to-he true, that the. more careful themaſter and miſtreſsare to 

| | bring up their Servants in the daily exerciſes of Religion to- 
ward God, the more faithful they ſhould find them in all their 
buſineſs towards men', and procure Gods favour the more 
plentifully on all the houſhold z. and, therefore a imall time , 

orning and evenings. beſtowed in prayers, and other exer- 
hs © Religion. ,. will prove no loſt time at'the wreks 


© temperate, ,\/Next unto her ſanftity and Holineſs of life , it is mort 
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Book 2, | Houſhould Phvſick.. 


that our Engl:|þ Houſewife. be a woman of great modeſty and 3 
temperance, as well inwardly as outwardly ; Inwardly, as in "4 
her behaviour and carriage towards her Husband, wherein 
ſhe ſhall hun all violence of rage, paſhon and hamour, cove- 
ting leſs to direct than to be directed, appearing ever unto 
x him pleaſant, amiable, and delightful; And, tho? occaſion of 
, miſhaps, or the miſ-government of his will may-induce her to 
E-- = contrary thoughts, yet vertuouſly to ſuppreſs them,and witha 
mild ſufferance rather to call him home from his error, than 
, with the ſtrength of afiger to abate the leaſt ſpark of hisevil, 
| calling into her mind, that evil and uncomely language is de- 
formed, though uttered even to Servants ; but moſt monſtrous 
and ugly , when it appears before the preſence of a Huſ- 
band : Outwardly, as in her apparrel and dyet,both which ſhe 
ſhall proportion according tothe competency of her Husbands 
eſtate and calling, making her circle rather ſtrait than large : 
for it isa rule, if we extend to the uttermoſt, we take away 
increaſe ;. if we go a hairs bredth beyond, we enter into con- 
ſumption: but if we preſerve any part, we build ſtrong forts - 
againſt the adverſaries of fortune, provided that ſuch preſer- 
vation be honeſt and conſcionable : for as laviſh prodigality 
is brutiſhſo miſerable coyetouſneſs is hellifh. Let therefore the 
Houſewifes garments be comely and ſtrong, made as well to Other Gar- 
preſerve the health.,as to adorn the perſon, altogether without ments. 
toy!ſh garniſhes, or the gloſs of light colours, and as far from 
the vanity ofnew and fantaſtick faſhions,as neer to the comely | 
imitation of modeſt Matrons. Let her dyet be wholſome and ber Dyet. 
cleanly, prepared at due honrs, and cook?d with care and dil 
gence, let it be rather te fatisfic nature; then her affeftions;x! 
apter to Kill hunger than tevive new-appetices; let itproteed more 
from the proviſion of her own yard, than the furniture of the 
Markets;and let it be rathereſteemed forthe familiar acquain- 
tance ſhe hath with it., than for the ſtrangeneſs and rarity it 
bringeth from other countries: hire, , 
Toconclude.omr EngliſhHoufewife muſt beof chaſt zhongbrs, gg 
Nout conrage, patient, untired, w:tchfitdiljeenywitty;plea- 
ſant, conſtant in friendſhip, full of good'Nei adds | - 
wiſe jn diſconrſe, but not-frequent therein, CL 
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The Engliſh Houſe-wives Book 2. 


Oc her vertues 


ck, 


of ſpeech, but not bitter or talkative , ſecret in her affairs, 
comfortable in her Counſels, and geperally skilful in the 


. worthy knowledges whichdo belong to her yocation ; of all 
or moſt whereof, I now inthe enſuing diſcourſe intend to ſpeak. 


more largely. 


Fo begin: then with one of the moſt principal. vertues' 
and her know- which do belong to our Engliſh Houſe-wife ; you fhall under-' 
_ 1:dge in Phy- ſtand, that ſith the preſervation and care of the family touch- 


ing their health and: ſoundneſs of body conſiſteth moſt in the 


diligence of her, it is meet that ſhe have a Phyſical kind of 


knowledge, how to adminiſter any wholſom receiptsor medi- 
cines for the good of their healths, as well to prevent the fiſt 
occaſion of ſickneſs, as-to take away the effects and evil of the 
fame, when it hath made ſejſure on the body. Indeed we muſt 
confeſs,that the depth and ſecrets of this moſt excellent Art of 
Phyſick,are far beyond the capacity. of the moſtskilful woman; 
as lodging only in the breſt of learned Profeſfors, yet that our 
Houſewife may from them receive ſome ordinary rules & me- 
dicines, which may avail for the benefit of her family, is (in 
our common experience) no derogation at all to that worthy 
Art-Neither do intend hereto load her mind with all theſym- 


tomes.,accidents,6& effects which go before or after every fick- _ 


neſs,as though I-would have her to aſſume the name of aPraCti- 
tioner,but only relate unto her. ſome approved medicines, and 
old Dattrines which have been gathered together, by two ex- 


Dr. Burker. ceflent and famous Phyſicians ,- and ina Manuſcript given to a 


Dr. Bomeliws. 


& = 1Of Feavers in 
2+ general, 


, 
8 

: 

5—I 


ard 
oe Ys 


great worthy Counteſs of this Land, (for-far be.it from me to. 


attribute this goodneſs unto mineown knowledge)& deliver'd* 


by my cotnmon& ordinary experience, for the curing of thoſe 


_ erdinary ſickneſs which daily.perturb the. health of men and 
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of the ſpirits. There be ſundry other Feavers, which coming ** 

from conſumptions,& other long continued ſicKneſfes,do alto- _ * 

gether ſurpaſs onr Houſe-wifes capacitr. +68 
Firſt then, for the Qu-tid4;an (whoſe firs always loft above Of th: Quott-: 

twelve hours) you ſhall rake a neſt laid Egg, and opening: the Guan. 

crown, you ſhall put over the'white, then fill un the ſh=l].with 

good Aquavite,and ſtir it and the yolk very well together,and 

then asſvon as you fee] your cold fir beginto come upon you , 

{up up the egg, and either labour till you ſweat, or elſe laying 

great ſtoreof cloths upon you, put your ſelf ina ſweat in your 

b2d; and thus do while your fits continue;and for your Drink, 

let it be only Poſlcet-ale, 


For a fingle Tertian feayer, or each other days ague, take a Of- the Gngle+ 


quart of Poſſet-ale,the Curd being well drained from the ſame, Tertian, 
& put thereunto a good handful of Dandelion; & then ſetting 
It upon the fire, boyl it till a fourth part be conſumed , then as 
ſoon as your cold fit beginneth, drink a good Draught thereof, 
and then eicher labour till yon ſweat, or elſe force your {elf to. 
{weat in your bed;but labour is much the better, provided that. 
vou take not cold after it,and thus do while your fits continue, 
and in all your ſickneſs let your drink bePoſſet-ale thus boyled 
with the fame herb. 
For the accidental Feaver, which cometh by means of ſome OFf'the accis: 


dangerous wound received, although for the moſt part it isan %ntal Feaver.-. 


ill ſignif it be ſtrong & continuingyet many times it abateth, 
_ and the party recovereth when the wound is well tended and 
comforted with ſuch ſeveral balms and hot oyls;as are moſt fit 
to be applied to the member ſo grievedor injured:therefore in 
this Feayer you mult refpect the wound from whence the acci- 
dent doth proceed, & as.it recoverethſo ſhall you ſee the Fea- 
ver waſtand diminiſh: 
For the HefZique Feaver,which is alſo a very dangerous fick- Of the Feiver - 
neſs, you ſhall take the oyl of Violets,and mix it 'with a good Hedtique. . 
vantity of the powder of white Popoy-ſeed finely ſearc?d, and - 
therewith anoint the ſmall & reins of the parties back,evening. 
& morning,and it. wiy not only give eaſe to theFeaver; but alſo 
purge and cleanſe away the dry ſcalings > whith is ingendred - 
either by this, or any other Feaver whatfoever. . 
| ; ; P OT: 4 1: 
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For the quar- ; For any Feaver whatſoeyer,whoſe fit beginneth with acold, 
for ay take a ſpoonful & a half of Dragon water,a ſpoonful of Roſe-" 


fan» or 


4 


Fever. 


Of thirſt in 


Fevers. 


water,a ſpoonfal of running water,a ſpoonful of Aqua vite, a 
ſpoonful of Vinegar, and half a ſpoonful of 4:thridare,or leſs, 
and beat all theſe well together,& let the party drink it before 
his fit begin. | 

It is to be underſtood , that all Feavers'of what kind ſoever 
they be , and theſe infeious diſeaſes , as Peſtilence, Plague, 
and ſuch like, are through the inflammation of the blood, and 
infinitely much ſubject to drought 3 ſo that ſhould the party 
drink ſo much as he deſired , neither could his body contain 
it, norcould the great abundance of Drink do other then wea- 
ken his ſtomach, and bring his body to certain deſtruti- 
ON. | 
Wherefore when any man is ſo overpreſſed with deſire of 
drink,you ſhall give him at convenient times, either Poſſet-ale 


Made with cold herbs,asSorrel,Purſſane, Violet-leaves,Lettuce, 


Spiunage,& ſuch like, orelſe a Julip made as hereafter, in the 
PeſtilentFeaver,or ſomeAlmond milk;and betwixt thoſe times, 
becauſe the uſe of theſe Drinks will grow weariſome and 
1othſome to the patient , you ſhall ſaffer him to gargle in his 
mouth-good wholſom beer or ale , which the patient beſt li- 
keth,& having gargled it in his mouth, to ſpic itout again,and 
then to take more - and thus do as off as he pleaſeth , till his 
mMouthbe cooled: provided, that by no-means he ſuffer anyofthe 
drivk to go down; & this will much better aſſivage the heat of 
his thirft , than if he did drink ; and when appetite deſfireth 
drink to go down, then let him take either his Julip or his Al- 


mond milk. 


Forany Ague- To make a Pvltis to cure anyAgue: ſore:takeE[der leaves, 6 


"oP 


The 
Fas 


artane Feavers the longeſt | | 
ſomptions, black Jaundice,and ſuch like mortal ſickneſfes fol- 


ſeeth them.in milk rill they be ſofc,then-take them up & ſtrain 
them,and then. boyl ir again till it be thick, and ſouſe it to the 
ſore as occaſion ſhall ſerve; Y | 

For the Quartane Feaver;or third day Ague, which 1s of all 
ing, and many times dangerous Con- 


low it - you ſhall take Mithridate , and ſpread it upona Le- 
mon-ſlice, cut of a reaſonable thickneſs, and fo as the Ms 
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| be covered with the Mithridate ; then bind it tothe pulſe of+ 
the ſick man's wriſt of his arme , about an hour before his fir 
$ 'doth begin , and then ler him goto his bed warm, and with 
Fn hot cloths taid upon him , let him try if he can force him- 
| elf to ſiveat 3\ which it he do, then half an hour afcer he hath 
| feat, he ſhall take hot Pofſet-ale, brewed with a little Mi- 
thridate, and drinka good draught thereof, and reſt till his fit 7; 10 . 
be paſſed over; but if he be hard to ſweat , then with the $year. 
{aid Poſſet-ale alſo you ſhall mix a few bruiſed Anniſeeds, and - 
that will bring ſweat upon him-- and thus you ſhall do every fir 
till they begin to ceaſe,or that ſweat come natnrally of its own. 
accord,  whichis a true and manifeſt ſign that the ſickneſs de- 
creaſcth. C13 F428 Eg 
For the Peſtilent Feaver, which isa continual ſickneſs full of The Peſtilent- 
- InfeQtion and mortality , you ſhall cauſe the party firſt to be let Feaver. 
blood if his ſtrength will bearit : then you ſhall give him cool 
Julips made of Endive or Succory water, or the Syrup of Vio- 
lets,conſerve of Barberies,and the juice of Lemmons well mix-- 
ed and fymbolized together. 
Alfo you ſhall give him to drink Almond-milk ,, made wirh 
the decoCtion of cool herbs,asViolet-leaves.Strawberry leaves, & 
French mallows, -purflane ; andſach like ; and if the parties 
mouth may through the heat of his Stomach, or liver, inflame 
or grow ſore,yon ſhall waſh it with the Syrup of Mulberries,& 
that will not only heal it, but alſo ſtrengthen his ſtomach: If 3 
(as it is moſt common in this ſickneſs) the party ſhall grow co- i 
ſtive, you fhall give him a Soppoſicory made of Honey, boyÞd 7 
ro the height of hardneſs, which you ſhall know by cooling a 
drop thereof, and ſo if you find it hard , you ſhall then know 
that the honey is boyPd ſufficiently; then put Salt to it,and ſo 
put it in water, and work itinto a roul in manner of a Suppoſi- 
tory,and adminiſter 3t,and it moſt aſſtredly bringeth no hurr, 
but eaſe to the party,of what age or ſtrength ſoever he be: du- 
ring his ſickneſs you ſhall keep him from all manner of ſtrong” 
Drinks , or hot ſpices, and then there is no doubt of his reco- 
very.” | by FER "IIA 
To preſerve your body from the infection of the plague, —_ ok , 
you ſhall take a quart ofold Ale , and after it hath riſen upon Plague. 7%. 3 
; the. = 23 
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The Engliſh Hohſeewife. .Bobk. 2. 
| : thefire,& hath been ſcummed, you ſhall potthereinto of, 4ri/to- 
. lochia longazof Angelica,arid ofCelandine,of each half a handful, 
. & boyl them well therein;then-ftrainthe drink throughaclean 
cloth; & diffolve therein a dram of the beſt I4rhridare,as much 
'Tvory finely powdered and ſearc?d, and fix ipoonfuls of Dragon 
-water,then put it up ina cloſe glaſs; andevery morning faſting 
take five ſpoonfuls thereof, and after bite and chaw in your 
mouth the dried root of Avgel:ca,or ſmell on a Nolegay, made 
of the taſſeld end of a Ship-rope, and they will ſurely preſerye 

you from infection. - | | 

For infe&ion | But if you be infeCted with the plague , and feel the aſſured 
e. ſignsthereof; as pain'in the-head, drought, burningy weakneſs 
of ſtomachzand ſuch like. Then you ſhall take a dram of the beſt . 
Mithridate , and diſſolve it in three or four ſpoonfuls of 
$$ Dragon water, and immediately drink it of;and then with hot 
= cloaths: or bricks made extream hot , and laid to the ſoles of 
_-, your feet (after you have beenwrapt in woollen cloths,) com- 
pell your {elf to ſweat;-whictrif you do, keep your ſelf mode- 
rately thereinztill the ſore begin toriſe;then to the ſame apply 
a live pidgeon cut in 2 parts,orelſe a plaiſter made of the yolk 
of an egghoney,herb of grace chopt exceeding ſmall,& wheat 
flower, "which in very ſhort ſpace will not only ripen, but alſo 
break the ſame without any other inciſion ; then after it hath 
run a day or two, you ſhell apply a plaiſter of 4el:or unto it, 


. of the plagu 


untill it be whole. £; 

For the Peſti- Take Feather few, Maleſict, Scabious , and uewort,of each 

lence. alike, bruiſe them and mix them with old Ale , and let the 
fick drink thereof ſix ſpoonfals, and it, will expell the corrup- 
tion. s 3 7 Vt 09 4: 5) 


Take Yarrow , Tanſie , Fetherfew ,; of each - handful, and 
bruiſe thera well together , then ler the ſick party make water 
tn the herbs, then ſtrain them, and give it the ſick ta, 
; drink. bp | 
A preſervation Take of Sage, Re, Bricr-leaves, or Elder-leaves,of each an 
againft the | e- handful ,, ſtamp. them and ftrein them with a quart of white 
ſtilence. wine» and put thereto a lictle Ginger, /and a good ſpoonful 


of the Treacle, and drink therof morning and evening. 40g 
Take 


Ancther. 
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' to a Pultis ,. and apply it morning and eyening till it be. 
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Take SmaJage,Mallowes,Wormmwood,and Ruc,and ſtamp them x 95. 
well together, and fry them inoyl Olive , till they be thick , 29% to draw. i 
plaiſter-wiſe apply it to the place where you would have it gown ON any 3 
riſe, andleticlie untill it break , then to heal it up, take the- place you will © 

juice of Smallage , Wheat-flower , and Milk, and boyl them 4 "A 
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whole. 
Take of Burrage,Langdebeef, and Calamint , of eacha good A Cordia) for 
handful, of Harts-tongue, Red Mint, Violets, and Marygolds,of any infection 
each half a handful, boyl them in White-wine, or fair running **theheart.. 
water, then add a pennyworth of the beſt Saffron , and as much 
Sxzar,& boyl them over again well,then ſtrain it into an earth- 
en pot,& drink thereof morning and evening,to the quantity of 
ſeven ſpoonfuls. | | ; 
: Take Linſeed and Letrace,and bruiſe it well, then apply it to Againſt tos _- 
the ſtomach, and remove it once in four hours. DO fweate: "70 
For the Head-ach, you-ſhall take of Roſe-water,of the juice of For the head. f © 
Camomil,of womans milk., of ſtrong wine-vinegar , of each two ach, : 
ſpoonfuls,mix them together well upon a chafing-diſhof coals; 
then take a piece of adry Roſe-cake, and ſteep it therein,and as 
ſoon as it hath drunk up the liquor,and is throughly hot,take a 
couple of ſound Nutmegs, grated to powder, and trew them 
upon the Roſe-cake, then breaking it into two parts, bind it. 
on each fide, upon the temples, of the head., ſo let the party 
<s down to reſt, & the pain will in a ſhort ſpace be taken from 
im. | 
For Frenzy,or inflammation of the cauls of the brain,you ſhall For the Fren. 
cauſe the juice of Beers to be with a Syringe ſquirted up into the 2zy. 
patientsnoſtrils,which will purge & cleanſe his headexceeding- 
ly; and then give him to drink poſſet-ale,in which/7olet leayes 
and Lettuce have been boyled ,. & it will ſuddenly bring him to 
a'very temperate mildneſs, and make the paſlion of the Frenzy 
forſake him. | | | 
For the Lethargy , or extream drowſineſs, you ſhall by all Fer the Le. 
violent means, either by noiſe or other diſturbances,force per- BF -.., 
force.keep the party from fleeping.; and whenſoever- he cal Þ +; 
leth for drink, you ſhall give him-White-wine & Zyſop-water, 29 
of each a little quantity mixt together , and not ſuffer him to 
Ccc ſleep 


mcr wakefulnefs, Which as ſoon as he hath recovered, you ſhalt 
then. forthwith purge his head with the juice of Bens fquirted 
_ up into his ngſtrils, as it is before ſhewed. | 
| To provoke =+But if any of the family be xroubled with too much watch- 
fleep. fatneſs , fothat they cannot by any means take reſt, then to 
provoke the party to 9c + Jou ſhall take of Saffron a Dram ,, 
er 


beaten alſo to powder, and mix theſe with womans milk,rtilt it 
*be a thick ſalve, and then bind it to the temples of the head, & 
-it will ſoon caufe the party to ſeep, and tet it lye on not above 

JAY four hours oo | F- 
© Fax the fvime, For the fwimmipg or dizzineſs In the head, you ſhall take of 
d wing of the Agnus caſtes,or broom-wort,and of Camomsle dryed,of each two 
Jead. _.-drams mixt with the juiceof Pvy,opl of Rofſes,andWhite-wine, 
ofeach alike quantity,tilit eome to 2 thick falve,& then bind 
it to the temples ef the head, & is-will itt ſhort ſpace take away 


the prief.. LAG. LHOIISON | 75 
For the Pale. For the Apoptexy or Palfie, "the ſtrong ſcent or ſinelt of a 
| Fox is exceeding foveraigit» or te drink every morning half a. 
Pinit of the deeottion of Lavender, and te-rub the head every 
morning andevening exceeding hard, with a very-ciean-courfe: 
- cloth, where by the humours may bediſfblye@ and.difperſt into 
. \ the outward parts of the body by all means. for this infirmitys. 
: 8 keep your feet fafe from cold or wet, and alſo the nape of your 
3 © neck ; for from thoſe parts it firſt getteth the ſtrength ofevil 
ans - and unavoidable pains. II be | 
=.” > For.a new Foracqughor colt butlately taken,you fhalf take a ſpoonful; 
F  Cough®> of Sugar finely beaten and ſeare?d', and'dropinto-it of: the: 
beſt qua vite, untill alt the Sugar be wet through, and'can re- 
ceive no more moiſture : then being ready to lye down to; reſt, 


3 3 " WE you warm in yous bed', and it will ſoon hreak' and diflobre 
FF © For-an.od- the cold: But: if the cough waders; d and inveterate:, and 
F- . Cough. more inwardly fixt tothe lungs, take of the pawger'of Beto- 
, of the powder of Carraway-feeds-, of the powder of Sher» 
Edd; of the powder of Henyd3:rengue, & of wet oen of 
| by » : : : BY aten bY 
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$4 fleep above foyr hours iy four & twenty,tilf he-come 10 his for- 


2 % dryed and beaten to po , and as much Lereuce-ſeed alſo - 
IN dryed and beaten to powder , and twice as much Poppy-ſeed 


take and ſwallow the ſpoonfel of Sugar down , and ſo-cover- 


[A 


Book 2. ©  Honftold ' Phyfick, | Th 
beaten » of each. two drams ,- and xningle them well with 


' Ing and evening for nine days together; then take of Sugar cax- 


ſomewhat doubtful. 


[ 


tick perſon of the powder to drink evening and morning for 


- the fire, and rub it to powder, then take Bay-ſalt, and dry it, Rheum. 
© mix them altogether, /and put them in a Long; Linhencbag , = 
- then heat it npon a Tile-ſtane;& lay it to the napeof theneck. z » 


% 
EX  SONDUFTSARSY and 


clarified hony; make an EleAtuary thereof, and drink it morg- 


dy courſly beaten, an ounce of Lychorss finely pared and trim- 
med, and cut into very little ſmall flices, as muctrof_Amvs + 
ſeeds, and Coriandey feeds half an eunce, mix all theſe toge- 
ther, and keep them in a Paper in your Pocket, and ever in 
the day time when the cough offendeth you, take as much of 
this dredg as you can hold between your thumb and fingers, 
and eat it, and it will give eaſe to your grief: and inthe night 
when the _ taketh you, take of the juice of Lycorax,as much 
as two good Barly corns, and let it meltiin yoar mouth, and it 
will give you eaſe. | ; 
- Although the fallin g-ſickneſs be ſeldom or never te be cured, Forthefalling= 
yet if the party which 1s troubled with the ſame, will but morn- ficknebs. 
ing and evening, during the wane of the Moon, or when ſhe is 
in the ſign /7rgo, cat the berries of the herb m—_— of bear | 
the herbs about him next to his bare skin 5 it 19 likely he ſhall . 
find mach each, and fall very ſeldom, though this medicine be __ = 


For the Falling-evil, take, if it be a man, a Female mole ; if a For the falling - 
woman » | a Male we, and take them in Afarch or elſe April, evil. 
when they go tothe buck; then dry it in an Oveti, and make 
powder of it wholeas you take it out of the Earth, then give the 


nine or ten days topether: 

To take away deafneſs, take a gray Eel with a white belly, Anoy! tohelp 
and put her into a ſweet earthen pot quick, & ſtop the pot very bearing. 
cloſe with an earthen cover,or fomeſuch hard fubſtance:ther dig 
a deephole ma horſe-dunghil, and ſer ittherein, and cover it 
with the dung,and fo let it reniain for afortnight,and then take 
it out,& clear out the'oyl which will come of it, anddrop it into 
the imperfect ear, or both; if beth be imiperfe&t. 

To ſtay the flux of the Rheum, take Sage, and dry it before por the 
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Fora ſtinking For a ſtinking breath;takeOak-buds when they are new bud- 
breath. dedout;, and diſtil them, then let the party grieved nine morn- 
ings and nine evenings drink of it; then forbear a while, and af- 

ter take it again. | | 7 | 
Avomitform To makea Vomit for a ſtrong ſtinking breath, you muſt 
breath, rakeof Awimonium the weight of three Barley-corns, and beat 


it very ſmall, and mix it with conſerve of Roſes, and give the 
Patient to eat in the morning, then let him take njne days to- 
-gether the juice of Mints and Sage;.then give him a gentle pur- 
gation, and let him uſe the Juice of Mint and Sage longer. 
This medicine muſt be given in the Spring cf the year, but ifthe 
infirmity come for want of digeſtion in ſtomach,chez take mints 
Marjorom, and Wor nmoed, and chop them ſmall, and boyl them 
in alzfee till it be thick, and make a plaiſter of it,and lay it to 


| the ftomach. _ 
For the tooth= For the Tooth. ach, take a handful of Dazſy-rvote, and waſh 
«ch, them very clean,and dry them with a cloth, & then ſtamp them; 


and when you have ſtamped them-a good while, take the quan- 
tity of halfa nut-ſhell full of bay-ſalt, and ſtrew-:1t amongſt the 
roots, and when they are very well beaten, ſtrain them thro? a 
clean-cloth ; then grate ſome Calamus Aromaticus, and mix it 
good and ftiff with the juice of the roots, and when you have 
done fo, putit into aquill, and ſnuff it up into your noſe, and 

- you ſhall findeaſe. . '/, — ; 
Another-for the Toothach : take ſmall Sage, Rue, Smmallage, Fi 
ther few,Wormmwood, & Mints,of each of them halfa handful,then 
ſtamp them well altogether, putting thereto four drams of/7xc- 
gar,and one dram of Bay-ſalt, with a pennyworth of gocd 4- 
qua-vite,ſtir themall well together;then put it between two l:n- 
zen clouts, of the bigneſs of your cheek, temples, and jaw, and 
quilt it in a manneggf courſe imbroydery : then ſer it upon a 
-Chafingdiſh of coals, and as hot 2s you may abide it,lay it over 
the ſide where the pain is, and lay you down vpopgthat ſide,and 
as it cools warm it again, or elſe haye/another ready warm to 

lay. ii 

A drink for a" To make 2adrink to deſtroy any pearl or film 1u#heeye, take 
Pearl. in the a good handful of Marigold plants, and a handftrl of Fennel, as 
+ Hl much of May-weed; beat them together,then ſtrain them with a 
: c | PINE 
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pint of beer, then put it into a pot, and ſtop it cloſe, that the 
{ſtrength may nor go out : then let the offended party drink 


. thereofwhen he 1s in bed;and lye on that ſide on which thePearl 


is, and likewiſe drink of it in the morning next his heart when 
he is riſen. : E455 | 
For pain in the eyes, take Milk when it comes new from the For pain in 
Cow:and having filled it into a clean veſſel,cover it with a pew- © £565. 
ter difh, and the next morning take off the diſh, and you ſhall 
ſee a dew upon the ſame, with that dew waſh the -pained eyes, 
and it will eaſe them. 
For dim eyes,takeWormwocd beaten with the gall of aBull, For dim eyes, 


' and then ſtrainit, and anoint the eyes therewith, and it will 


clear them exceedingly. 

For ſore eyes,or blood-ſhotten eyes, take the white of an Egg For fore eyes. : 
beaten to oyl, as much Roſe-water, and as much of the juice of - 
Houſleek, mix them well together, then Uip flats, Pleagants 
therein, and lay them upon the ſore eyes, and as they drysſo re- 

_ again, and wet them ;, and thus do, ll the eyes be 
well. of 

For watery eyestake the juice of foal, Myrrb,and Saffron, For watery: 
ofeach a little, & mix it with twice ſo much White-wine;then eyes... 
boylit over the fire, then ſtrain it and waſh the eye therewith, 
and it is a preſent help. 17 

For a Canker,or any ſore mouth, take Chervile,and beat it to For a Canker... 

a ſalve with old Ale & Allom-water, and anoint the ſore there- | 
with, and it will cure it. | | 
| For any ſwelling in the mouth:take the juice of Wormwood, A ſwelled 
Camomil, and Sherwit, and mix them with honey, and bath the mouth. 
ſwelling therewith, and it will cure it. 0 

For tte Quinſie or Squinancy; give the party to drink the For the Quin-. 

herb 2ouſe-ear ſteept inale or beer, and look where you ſee a fie. 
Swine rub himſelf, and there upon the ſexme place rub-a Slick- 

ſtone, and*then with it ſlick all the Gvelling, and it will cure © 
It. | - "M4 


If you would net be drunk, take the powder of Betony and AgainftDrun.. 
Coleworts mixt together ;, and eat igevery morning faſting, as kenneſs. 
much as wall lye upon a ſixpence, and it will pretcrve a man 
from-drunkenneſfs. PO th, IT 
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To quicken. Toquicken a mans wits,ſpirit,& memory;let him take Lang- 
the Wit. debeef,which isFathered in Fare or Faly,& beating itina clean 
mortar, let himdrink the juice thereof with warm water, and 
he fhall find the benefit. | 
"For the Kings Ifa man be troubled with the X:ings-evzl,let him take the red 
IEvil. Dock; & ſeeth it in Wine till it be yery tender,then ſtrain it and 
ſo drink a geod draught thereof , and he ſhall find great eaſe 
from the ſame, eſpecially if he do continue the uſe thereof. 
Additions to - Take Frankincenſe, Doves-dung,& Wheat-flower,of each an 
the particular ounce, and mix them well with the white of an Egg, then plai- 
| _ and fterwiſe apply it where the pain is. _ | 
Wk _ ap = nc The oyl of Lillies, if the head be anointed therewith, is good 
F parts thereof, fOr any pain therein. | | 
and the lungs. Take Rue,and ſeep it in Vinegar aday and a night, the Rue 
being well bruiſed ; then with the ſame anoint the head twice 
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Another for -* 'Take the white of an Egg and beat it to oyl, then put to it 


wo 7 ow Roſe-water,and the powder ofAlabaſter,then take flax and dip 


| El <= head. head warm: | | 
| Dy © Takea Table-napkin orany Linnen cloth;and wet it in cold 
pe water, and when you go to bed apply it to the fwellmg, and 
lye upright;thus do three or four times in a night,till the ſwel- 


The Squinan=- 
8 [.* Cy, 


ling waſte. - _ Lo 
The Tooth, Take twoor three Dock-roots,and as many Daiſie-roots, & 
ach. boy] them in water tillthey be ſoft, then take them qut of the 


water, and boyl them well over again in Oyl-Oliye, .then 
ſtrain them through a clean cloth, and anoint the pained tooth 
therewith, and keep your mouth'cloſe, and-it will not only 
take away the pain, but alſo caſe any Megrintor grief-in the 
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EA. | head. . 

| -.- " Tomaketeeth : 6 | | J 

+ whit, - TakeaSamwceroftrong Vinegar, and two ſpoonfuls of the 

> —— I b /powder 
Ln 5 (259% fe 


with very warm. = | R | 
Take aGallonof rumung:water, & bayLit to apottle; then ker, | YL : 
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powder of Rech-allome,a ſpoonful of white Salt, and a ſpoonful 
of hony: ſeeth all thefe tilt ic be as thin as water,then put it into. 
acloſe vial and keep it , and when occaſion ſerves waſh your 
teeth therewith with a rough cloth,and rub them ſoundly, but 
not to bleed. | 
Take ſomeofthe green of theElder-tree,or theapples of Oak To draw feeth - 
treegand with either of theſe rub thy teeth & gums, and it will #out Iron. 
looſen them ſo, as you may take them ont. | | | 
Take Sage and falt, of each alike,and ſtamp them well toge- _ that ang: 
ther, then bake it till it be hard, & make a fine powder thereof, tHEY 


* thentherewith rub the teeth evenings and mornings, Git will 


take away all yellownels. 


: | Y 
Firſt let them blood, then take Harts-hozn or ſvory,and red For teeth that ; 


Pimpernel , and bruiſe them well together ; tben put it into a ace looſe. 
Linnen cloth, and lay it to the: teeth , and. it wilt faſten 
them. 


cure any venom, and kill any worm , ear-wig, or other Ver- 1 tvecar, 
mine. - 


Take two-ounces of Cummin, and beat itin a Mortar to fine For a ſtinking - 
powder; then boyl it in White-wine from a pottle to a quart, breath - which | 


then drink thereof morning & evening as hot asyou canſuffer: cometh: from... 
or otherwiſe, take-an ounce: of wild Tyne, and being clean wa- 
ſhed , cut it ſmall and then powder it z then put to it halfan 
ounce of Pepper in fine-powder, and as:much Cuammin,mix them . 
all welt together,and boy1 them in.a pottleof White-wine,. till 


half be conſumed, and after meat (but not before) uſe todrink 


thereof hot,alſo once in the afternoon, & at your going to bed; . 
and it wilt purge the breath. - 


| Takered Nettles and burn them-to:powder ; then adde as For ſtinking - 


much of the powder ofPepper,& mix them very well together, noſtrils. 
and fauff thereof up into the noſe; and thus dodivers.times a.” - 


addethereunto a pretty quantity of life honey, & as much. Al- in the noſe. 


lome.& then witha Syringe, or ſuch like, waſh the ſores there- ' 


_ put 
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Take the juice of Lovaze,and drop it into the car,and it will For any venom. . 


the Stomach, + 


A” red* water - 
or. any. Car. << 
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at 


day: © 
Take old Ale.& having boyled it.on. the fire, and cleanſed it, FT 2 Canker, os 
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put to it a handful of red Sage,a handful of Celandine,a hand- 
ful of Hony-ſuckles,a handful of Woodbine leaves & flowers ; - 
then take a penny worth of Grzins made into fine powder, and 
boylall very well together: then put to it a quart of the beſt life- 
honey of a year old,and a pound of Roch-Aliom,let all boyl to- 
gether till it come to a pottle,then ſtrain ir& put it into a cloſe 
veſſel, and therewith dreſs and anoint the Sores as occafion 
ſeryes: it will eaſe any Canker or Ulcer,and cleanſe any wonnd. 
It is beſt to be made at Mid/ummer. 
To clear the Take the flowers and rocts of Primroſes clean wafht in run- 
Eyes. ning water,then boil them in fair running water for the ſpace of 
an hour:then put thereto a pretty quantity of white Copperas,&& 
then ſtrain all through a linnen cloth, & ſolet it-ſtand a while, 
and there will an oyl appear upon the water,with that oyl an- 
noint the lids and the brews of yorr eyes , and the temples of 
your head, and with the water waſh your eyes, and it is moſt 
ſoveraign. - | | 
Another for Take fifteen ſeeds of Funiper , and as many Gromwel ſeeds , 
the Sight, five-branches of Fennel, beat them altogether,then boylthem in 
a pint of old Aletill three parts be waſted;then ſtrain it,into a 
Glaſs , and drop thereof three drops into each eye at night , 
and wafh your eyes every morning for the ſpace of fifreen dayes 
with your own water, and it will clear any decayed ſight what- 
TMR  - ſoeyer: | | 7 
1: (OE For ſore Eyes. Take red Snails, & ſeeth them in fair water,and then gather 
3 the oyl that ariſeth thereof, and therewith anoint your eyes 
 \  _—— morning and evening. - 
(Is For weak eyes, TakeaGallon or two of the dregs of ſtrongAle,6 put there- 
WY WA toa handful or two of Cammir, & as much falt,and then diſtill 
4 | it - a Limbeck , and the water is moſt precious to waſh Eyes 
# () 1 BESS with. 
= | LEE For blearea Take Celandine, Rue, Chervile, Plantane, Anniſe, of each a- 
I WOE”, Eyes. like; and as much Fennel as of all the reſt, ſtamp them all well 
© 1 | together, then let it ſtand two days and two nights, then ſtrain 
EE. it very well, and anoint your eyes morning and evening there- 
.J z2P>r- the Pin with. | poet | ; : 
| and Web in Takean Egg-and roaft it extream hard, then take the white 
__ Ke Eye. being very hot, and lay in it as much white Copporet ne pl 
Yor” ea caſe, 
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| peaſe, and then violently ſtrain it through a fine cloth , "then 


put a good drop thereof into the-eye, and it is moſt ſoye: 
raign. | | | 

Fake two drams of prepared Tuſfia,of Sandragon one dram; A powder for © 
of Sugar a dram,bray them all well together til they be exceed; the pin- and 
ing ſmall,then take of the powder; and blow a little thereof 1n- web in the 
to theeye , and it is ſoveraign- 2 _ 

Take of red Roſe leayes,of Smallage;of Maidenhair, Euface, A precious war 
Endive,Succory,red Fennel, Hil-wort » and Celandine; of each ter for the 
half a quarter of a pound, waſh them clean, & lay them in ſteep 0® 
in white wine a whole day: then diſtill them in an ordinarySalt, "x 
and the firſt water will be like gold, the ſecond like filver, and 0M 
the third like balm;any of theſe is moſt precious for the eyes,& oj B, 
hath recovered ſight loſt for the ſpace of ten years, having been _ 


. oF 
4 3 


Take the leavesof Willow , and boyl them well in oyl, and To make hair _ > 
therewith anoint the place whereyou would have hair to grow, 8% b- 
whether upon head or beard. | _ 
Take Treacle water,and hony boyl them together, and wet Another; 2 
a cloth therein, and lay it where you would have hair to grow, S 
and it: will come ſpeedily. - 77? * | 
Take nine or ten eggs,& roſt them very hard, then put away For a pimpled *: 
the yelks ; and bray the Whites very ſmall, with three or four ol =o ſawey:. #3 


ounces of white Copperas, till it be come to perfect oyntment, _=- 
then with it anoint the face morning and evening, for the ſpace - NR 
of a week and more. i bes 5 = % 
Take the rind of Hyſſop,and boyl or burn it,and let the fume For therheum. 
or ſmoak gointo the mouth, and it will ſtay any rheum falling WW . 
from the head. - | _ 


Takea pint of running water-and three ſpoonfuls of hony.,& ma ori oY 


boyl.them together: and ſcum off the filth;then put thereto one eel. 2 
ounce of ſmall Raiſins;and ſtrain it well through a cloth, and ſo - _ 
drink it morning and evening. | — 2. "© 

Take Aquavere and Salt,and mix it with ſtrong old Ale,and For-A dange- # 
then heat it on the fire, and therewith waſh the foles of the feer 1225 cough... -M 
when-you go to bed. 4 _ 
 Takeof clean Wheat of clean barley, of each a like quan- en Ux:# 2 
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For griefin the 


Romach. 


ForthePtiſick, 


them till they burſt, then ſtrain it into a clean veſſel, and adde 

thereto a quartern of fine Lycoras powder, and two penyworth 

of gumme Arabick, then boyl it over again, and ſtrain it, and 
 keep-it ina ſweet veſſel, anddrink thereof morning and eve- 
ning. | 

Take the beſt Wort; let it ſtand till itbe yellow.then boy] 
It, and after let it cool, then put to it a little quantity of Barm 

and Saffron,and ſo drink of it every morning and evening while 
it Jaſteth: otherwiſe,take Hore-hound,Yiolet-leaves,& Hyſſop,of 
each a good handful,ſeeth them in water,& put theretoa little 
Sugar, Lycor aszand Swoar-Canay:;after they have boyled a good 
while,then ſtrain it into an earthen veſFl;and let the ſick drink 
thereof fix ſpoonfuls at a time morning and evening: or laſtly, 
take the lungs of a Fox, and lay it in Roſe-water, or boyl it in 
Roſe-water,thentake it out,& dry it in ſomehot place without 
the Sun ; then bet it to powder with Sgar Cardy ,;and eat of 
this powder morning andevening. Fn 

Toeaſe the pain in the ſtomach, take Exazve, Mints,of each 
a like quantity, ſteep them in White-wine a days ſpace; then 
ſtraining & adding thereuntoa little Cinnamon and Pepper,give 
it to the ſick perfon to drink,and if you adde theretoa little of 
the powder of Hor /e-mint, & Calamint,it will comfort theSto- 
mach exceedingly, and occaſion fwift and good digeſtion. 

For ſpitting of blood, whether it proceed of inward bruiſes, 
overſtrainingor ſuch like; you ſhall take ſome pitch,and alittle 
Sperma Ceti, and mix it with old Ale, and drink it, and it will 
ſtay the flux of blood: but if by means of the bruiſe,any outward 
grief remain , then you ſhall take the herb Brokelbemp,.and fry-: 


Ing it with ſheeps tallow,lay it hot on the grieved place, and it 


For yomiting. 


will tak away the anguiſh. 

To ſtay the flux of vomiting , take Wormwood,, and fowr 
bread toſted,of each a like quantity, &beat them well in a mor- 
tar;then add to them as much of the juice of 14nts,and the juice 
of Plantane,as will bring ir to a thick ſalye: then fry them alto- | 
gether in a frying-panzand when it is hot, lay it plaiſterwiſe to 


| the mouthof the ſtomach;thenlet the party drink a little white- 


wine and Cherv:ile-water mixt together , and then ſteep ſowr 
toſted bread in very ſtrong vinegar; wrap It Ina fine cloth,and 
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' them in the Sun , ſo dry, that you may make powder thereof, 


-and put themin a cup, With a pretty quantity of ſtrong old 
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Houſtold. Phyſick, 


let the ſick party ſmell thereto, and it wall ſtay the exceſs 
of vomiting, and - both comfort and ſtrenghten the Sto- 


mach. | | 
If you would compell-one to vomit, take halfa ſpoonful of To force one 


\ 


* Stone-crop,and mix it with three ſpoonfuls of White-wine,and to vowlt. 


giver to the party todrink,G it will make him vomit preſent - 
ly;but do this ſeldome, and to ſtrong bodies, for otherwiſe it is 
dangerous. _ 
For the 1l:acs paſſio,take of Polypody an ounce,and ſtamp it ; For the I;aca 
then boyl it with Prunes and Violets in Fennel water, or Anni- P4ſ{o. 
ſeed water; take thereof a good quantity;then ſtrain it,and let 
the party every morning&evening drink a good draught therof. — "» 
If the Stomach be troubled with wind or other paia , take gs © 
Cummin, and beat it to powder , and mix it with Red Wine, 4%, 0 up 1 
and drink it at night when you go to bed divers nights toge- 


ther. 


TakeBrooklime-root & leaves.and waſh them clean,and dry as _ wo | 


For the Iiaca 


Paſſio. 


le i nk th © 4 


then take of the powder a good quantity,6 the like of Treacle, 


Ale,and ſtir them well together, & drink thereof firſt and laſt , 
morning and eveningfor the ſpace of three or four dayes; & if 
need do require; uſe the ſ{arhe in the broths you do eat, for it is 


very ſoveraign. wY. 


Take Horts-hornor Ivory beaten to fine powder, & as much Forpain wil p | 
Cinnamon in powder, mix them with Vinegar, & drink thereof brealt. 
to the quantity of ſeven or eight ſpoonfuls.- I 

Take the water of Mouſeare, & take thereof the quantity of The Mother '« 
an ounce and a half, or two ounces, twice or thrice a day: or 0- . _— 
therwiſe take a little Nutweg,a little Cloves,a little Mace,& a T 
very little Ginger,and the flowers of Lavender; beat all unto a :. 
fine powder, and when the paſſion of the Mother cometh, take 
a Chafingdiſh of good hot Coals;and bend the patient torward, 
& caſt of the powder into the Chafingdiſh;ſo as ſhe may receive 
the ſmoak borh in at her noſe and mouth, and ir is a preſent 
Cure. | _— 
Againſt obſtruQtions in the Liver,takeAnniſceds, Ameos,Bur- Obſtractionof 
net>Camomile,& the greaterCemaury,and boyl them in white the Liver,” 2 E: 

| | - >: NGA wine 
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wine with alittle honey,and drink it every morning-and it will 
cure the obſtruCtions,6& cleanſethe Liver from all imperfeCion.. - 
Againſt the Againſt the heat and inflammation of the Liver,;take Endive 
heat of the dryedto powder, and the meal of Lupine ſeed, and mix it with 
Liver. Hony,6 the juice of Wormwood, make a cake thereof, and eat 
it,and it will aſlwage the great heat and inflammation of the Li- 
ver, and take away the pimples and redneſs of the face, which 
4 proeecdeth from the ſame. | | 
= the Plen- To prevent a Pleuriſie a good while before it come;there isno 
OT. better way than to uſe much theexerciſe of ringing,or to ſtretch 
your armsupward;ſo as they may bear the weight of your body, 
and ſo ſwing your body up and down a good ſpace ; but having _ 
catight a Pleuriſie,& feeling the gripes;ſtitches, & pangs there- 
of,you ſhall preſently cauſe the party to be let blood, and then 
take the herb Althea,or Holyhock,and boyl it withVinegar and 
Linſeed.till it be thick plaiſter-wiſe, and then ſpread it upon a 
piece of Allom-leatherand lay it tothe fide that is grieved,and 


A "_ It will help it. | | 
3 l To  APliſter fora To help a ſtitch in the ſide,or elſewhere,takeDoves-dung,red 
SST ®% _— Roſe-leaves,6& put them into a bag,and quilt it:then throughly 


heat-it. upon a Chafingdiſh of coals, with vinegar in a platter : 
then lay it upon the pained place, as hot as may. be ſuffered , 


-F . EIN | and when it cooleth heat it again. DES: | 
Heat in the Forany extraordinary heat or inflammation-in theLiver;take 
8 Liver. Barberies,and boyl themin clarified Whey,and-drink them,and 


Eg they will cure 1t- _, p 
For the con= If you will make a Cordial for a Conſumption, or any other 
4+ fumption.  weakneſs;take a quart of running water;a piece of Mutton, & a 
; | Piece of Veal;and put them with the water into apot;then take 
__ of Sorrel, Violet-leayes,Spinage,Endive,Succory,Sage, Hyſlop, 
. * of each a good quantity;then takePrunes &Raifins,& put them 
all to the broth, & ſeeth them from a quart to a pint;then ſtrain 
_ theyelk of an Egg-and a little Saffron thereinto; putting in Su- 
gar,whole Mace,and a little White-winezſo ſeeth them a while 

262 : together, and let the party drink it as warm as may be. 

& To 'Stanch To ſtanch blood, take the herb Shepherds-purſe, (Gf it may 
& blood.” ... -he gotten)diftilled at theApothecaries,& drink an ounce there- 
 ---:;-ofatatime, morning and evening , and it will ſtay any flux. 
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' - mornings together,& without doubt it is the moſ prefent cure 
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of blood natural or unnatural, but if you cannot get diſtilled 
water then boyl a handful of the herb with Cinnamon, and a 
little Sugar,in Claret wine, and boyl it from a quart to a pint, = 
and drink it as oft as you pleaſe: alſo,if you do but rub the herb bk; 
between your hands , you ſhall ſee it will ſoon make the blood 

return: ; 

For the yellow Jaundice, take 2 penniworth of the beſt Eng- | 
liſh Saffron, dry it and grind it to exceeding fine powder 3 then |, jaundice. 3 
mix it with the pap of aroſted Apple,& give itthe diſcaſedpar- 
ty to ſ{wallow down in the nature of a Pill , and thus do divers 


Houfhold Phyſicks = "21 if 


that can be for the ſame, as hath been oftentimes proved. : 
For the yellow Jaundiſe, take Pimpernel and Chickweed 

ſtamp them and ſtrain them. into Poſſtt-Ale; and let the party 

drink thereof morning and evening- | 
For the yellow Jaundice,which is deſperate, and almoſt paſt 


 eure,take ſheeps-dung new made, and put it into a cup oF beet _ 


or ale,and cloſe the cupfaſt,and let it ſtand ſo all night, and in 
the morging take a draught of the cleareſt of the drink , and 
give it untothe ſick. party. | 
For the Black Jaundice,take the herb called Penny-royalan 
either boyl it in White-wine, or drink the juice thereof ſimpl pp? 
by it ſelf, to the quantity of three or four ſpoogfuls ata time, - - 
and it will cure the black Jaundice. Wy 
Take of Hyſl@p, Parſley, and Harts-tongue » of each a like Aaqaitions for © 73 
quantity,& ſeeth them in Wort till they be ſoft:then letit ſtand the dileaſes .of = 
till it be cold;and thendrink thereof firſt and laſt, morning and the Liver. bs 
evening. | | 
Take Fennel-roots , and Parſly-roots of each a like , waſh For waſting of 
them clean, , and pill off the upper Bark, and caſt away the the Liver, 
pith within 3 then mince them ſmall ; then put taem to three | 
. Pints of water,& ſet them over the fire; then rake figs and ſhred - 
them ſmall.takeLycoras,and break it ſmall,and put them to the. q 
herbs,andlet all boyl very well;then take Sorrel, and ſtamp ir; 
and pur it tothe reſt, & let it boyltill-fome part be waſted;then 
take a good quantity of hony,&put to it,and let it boyl awhile, 
then take it from the fire-3nd clarify it through aStrainer into a I 
glaſs veſlel, and ſtop it very.cloſe ; then give the fick to —_ "5 


4 For the black 42 
y Jundice. | 6 
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| The Engliſh Houſe-wives. | 


The. thereof morning and evening. | TEL 
To heal. a Take the ſtalk of Saint ary Garlick,, and burn it, or lay it 
7 Ring-worw upona hot Tile-ſtone untill it be very dry,and then beat it into 


DRng og powder,and rub the ſore therewith , untill it be whole. 


"_2 


' Book 2, 


Liver. =. Take Wosl inthe Walk-mill that cometh from the cloth, & 
To ftanch flyeth about like Doun,& beat it into powder;then take there- 
blood. of,and mix it with theWhite of an Egge and Wheat-flewer,and 


{tMp them together: then lay it on a linnen cloth or Lint, and 
apply 1: to the bleeding place, and it will ſtanch it. . 
For great dan- Ifa man bleed,and have no preſent help, if the wound be on 
ger in bleed- the foot,bind him about the ankle:if in the legs.bind him about 
wi theknee; if it be on the hand, bind him about the Wriſt; if ic be 
on the armbind him about the brawnof the arm , with a good 
liſt; and the blood will preſently ſtanch. a 
For a Stich. Take good ftore of Cinnamon grated,and put it into poſſet- 
| ale very hot and drink it, and it's a preſent cure. | 
A bath for the Takea gallon of running water;andput to it as much falt as 
Leprofie. will make the water as {alt as the Sea-water,then boyl it a good 
BE while, and bath the legs therein as hot as may be ſuffered. 
ho the Drop- For the Dropſie,take Agnu caſtus, Fennel, Afodil,dark Wall- 
: 7 wort ,&gpins,and Wormwood,of each a handful.,and boyl them in 
= a gallon of White-wine untill a fourth part be conſumed : then 
ſtrain it,and drink it morning and evening half a pint thereof, 
* and it will cure the Dropſie z but you mult becareful that you - 
| -xtake not Daffoasl for Aﬀodil. © | Bn, 
Pain in the Forp2in intheSpleen;take Agnm caftus, Agrimony, Aniſecds, 
Spleen, . Centaury thegreat,and Wormwood, of each a handful, and boyl 
them in a gallon of White-wine,then ſtrain it,& ler thePatient 
drink divers mornings together half 4 pint thereof; and at his 
uſual meals let him neirher drink Ale,Beer,nor Wine, but ſuch 
«4 Aa$hath had the herb Tamarzsk ſteeped in the ſame,or for want 
of theherblet him drinkout of the cup made of Tamariskwood. 


and he ſhall find remedy. | | 
Painin the Li- For any pain in the ſide,take 34gwort and red Szge, and lay 
ver. them between two Tile-ſtones,and then put it into a bag, and 


_ _ - bay to your ſideas hot as can be indur'd. GT | 
Fr fatnefang To belp him oo exceeding fat,purſie, & ſhort-breathed: 
ſh«tbreath, take hony clarified and bread unleavened,and makeToſts of it, 
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Book 2. - | Houſhold Phyſick. 23 
and dip the toaſt inthe clarified honey,& eat this divers morn- 
ings with your meat. | i 
Take alump ef Iron or Steel,and heat it red hot,and quench _ 
it inWine, and then give the Wine to the ſick party to drink. — 
Take Fennel-ſeeds,and the roots,boyl them in water and af- py ſtcping of 
ter it is cleanſed put to it honey, and give the party to drink; the Spleen. 
then ſeeth the herbin Oyl and Wine together, and plaiſterwiſe | 
apply it to the ſide. - Ho _— 
Make a plaiſter of Worzrwood boyled in oy1,or make an oynt- Diſeaſes of the 
ment of the juice of Wormwood,ofYinegar, Armoniack,Wax,and Heart. 
Oyl, mixed and melted together,and anoint the ſides therewith, 
either in the Sun, or before the fire. 3 
Take the powder of Galingal, and mix it with the juice of For paſſion of | : 
Burrage, and let the offended party drink it with ſweet Wine. '0e heart. 0 


, : . - = fo 
wine or ſtrongaleand then let the patient drink it Inke- warm. FE, : 


Take the juice of Ferre mixt with honey , and ſeeth them boutthe heart. 
together till it be hard, and then eat it.evening & morning, and "5 2 
it will conſume the fatneſs. | =. 

' For the Wizd-collick;, which is a diſeaſe both general , anq For the wng 
cruel, there be a world of Remedies, yet noze more approved Collick, > 
than this which I will repeat: you ſhall take a \Vatmeg ſound and 
Jarge,and divide it equally into four quarters;the firſt morning 
3fſbon as you ſhall rife, eat a quarter thereof; the ſecond morn- 
ing 2 quarters, and the third eat three quarters,and the fourth 
-* morning eat a whole \Vurmeg; & ſo having made your ſtomach 
andtaſt familiar therewith,ecat every morning whilſt the Collich, 
offendeth you;a whole NVztmeg dry without any compoſition,% 
- faſt ever an hour at leaſt afterit , and you ſhall find a moſt un- 
ſpeakable profit which will ariſe from the ſame. 

For the Wind: ccllick,, take a good handful of clean Wheat- 
meal , as it cometh from the Mill , and two Eggs, and a little 
Wine-vinegar,and a little Aquavzte, and mingle them togetiter 
cold, & make a cake of it, and bake it on a gridiron with a {oft 
fire,and turn it often-and tend ir with baſting of Aquauzirte with 
a feather; then lay it ſomewhat higher than the pain is. rather 


The wind Col-. -* 
lick. ; 


than lower: 0140 oo 50-4! N = 
For the Laskcor extreme ſcouring ofithe belly, take the ſeeds Fapethe Lazk. 2 


, | | of 


Take Roſemary & Sage of eacha handful,&ſeeth them in white Fr beart fick » 


fatneſs as © 


ys 9 


—_ 


The Engliſh Honſe-mife, Book 2. 
of the Wood-roſe, or Bryer-roſe, beat it to powder,and mix a 
dram thereof with an ounce of the conſerveof Sloes,and eat it, 
|  anditwill ina ſhort ſpace bind and make the belly hard. 

-—""—y bloody For the bloody-flux:take a quart of red wine,and boyl there- 
ina handful of Shepherds-purſe, tik the herb be very ſoft: then 
ſtrain it,and add thereto a quarter of an ounce of Cinnanion,& 
_- as much of dryed Tanners bark taken from the Ouze, and both 
©  beagen to fine powder ; then gire the party half a pint thereof 
to drink morning and eyening,it being made very warm, and it 

I will cure him. | VS +; 
> Toſtayalak. Toſtay a ſore Lask,takePlantane water,andCinnatnon finely 
A beaten,and the flowers of Pomgranates,and boyl them well to; 
I gether; then take Sugar , and the yolk of an Egg, and make a 
"I Caudle of it, and give the grieved party it. _ - _— 
=  Forthe-flux, For theFlux take Stags pizzel dryed and grated , and give it 
ina drink;eitherin Beer, Ale;zor Wine, and it is moſt ſoveraign 
for any Flux whatſoever. So is the jaw-bones of a Pike;the teeth 
and all dryed and beatento powder.,and ſo give the party diſea- 

ſd in any Drink whatſoever. £18 ENG | 
* Forthe worſt Tocure the worſt bloody flux that may be , take a quart of 
- fix, _ red wine, & a ſpoonful of Cummin ſeed,boyl them together un- 
B till half be conſumed;then take Knot-graſs,& Shepherds-purſe, 
and Plantane,and ſtamp them ſeveral,and then ſtrain them,and 
' take of the juice of each of them a good ſpoonful;and put them 
tothe wine,and ſo ſeeth them again a little: then-drink it luke- 
warm, half over night, and half the next morning; and if it fall 


— = ->0 = —— 


the water of the herbs diſtilled,of each three ſpoonfuls, and ufe 
it as before. VP | 
For coftive- For extream coſtiveneſs,or binding in the body, ſo as a man 
nels. cannot void his excrements z take Anniſeeds, Fenugreek, Lin- 
ſeeds,and the powder of Piony, of each half an ounce, and boyl 
themin a quart of White-wine,and drink-agood dravght there- 
of, and it will make a man go to the Stool orderly; and at great 

caſe. | | ff: No 


Saccotrina,as much as a half hazeINut,and wrap it in;the pap of 


_ « aroaitet Apple, andſoles the offended party ſwallow jt inthe 
| Wy - ,,*/\ Manner 
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For worms. For worms in the belly, either of Child or man, take Aloes - 
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manner ofa pill faſting In the morning,or elſe mix it with three- 

or four ſpoonfuls'of Muskadine, and ſo let the party drink it , 

& it is a preſent cure. But if the child beeither G the 

man ſo weak with ſickneſs, that you dare not adminiſter any 

thing inwardly , then you ſhalldiſſolye your Altoes in the oyle 

of Savine,making it thick like ſalve, then plaiſterwiſe ſpread it 

upon Skeeps leather , and lay it upon the navil and month of 

the Stomach of the grieyed party, ard it will give him efe ; 

ſo will alſo unſet Leeks chopt ſmall & fryed with ſweet butter, 

and then inalinnen bag applyed hot to the navil of the grieved 
rty. | - @ TT, 

2 Take a quart of red wine,& put to it three yelks of eggs,and Additions to 

a pennyworth of long Pepper and grains, and boyl it well, and te dials 

drink it as hot as can be ſuffered : or otherwiſe, take an ounce ® IEP 

of the inward bark of an oak,& a pennyworth of long Pepper , por the grea- 

and boyl them ina pint and better of New Milk , and drink it teſt Lax. 

hot firſt and laſt morning and evening. es TY 

- Takeanegge,and make a little hole in the top, and put out: For the bloo- 

the white, then fill it up again with Aquavitzzſticring the egge dy flux. 

and Aquavitz; til it be hard,then let the party eat the egg and 

it will cure him; or otherwiſetake a pint of red wine andnine - 

yelks of eggs, and twenty Pepper corns ſmall beaten, let them 

ſeeth untill they be thick, then take it off, and give the diſeaſed 

party to eat nine ſpoonfuls morning and evening: h 


Take of Rue and Beetsalike quantity,bruiſe them, and take For an _eaſie 


the juyce,mix it with clarified honey,and boy] it in red wine,& Ea 
drink it warm firſt and laſt morning andevening. 


Take Mercury, Cinkfoyl;and Mallows, and wken you make T2 have two : 


pottage or broth with other herbs,let theſe herbs before named cools a day 


have moſt ſtrength in the pottage, and eating thereof, it will MANOR 
give you two ſtools and no more. x | 
- Take twoſpoonfuls of the juyce of Ivy leaves, and drink it Fee hardnes 
three times a day, and it will diſſolve the hardneſs. por Far omg 
. Take of the bark of the roots of theelder tree,and ſtamp it, Againſt co- 
and mix it with old Ale; and drink thereof a good hearty ftiveneſs. - 


draught.-. 


4 


Take the crums of white bread , and fteep'it in Milk with For the win EY 


Allom and Sugar unto it and eat it, and it will open the belly. collik. | 
-. EO: ; Take 
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& For ger yer ſake the Kerpele of three PeXct PRES, and bruiſe them, ſe-. 
- ping of the eq, corns of caſe pepper, and fliced ginger a greater quantit) 
ome. then of the peppers pound all together grofly, and v0, into 4 

ſpoonful of Sack (which is beſt) or elfe white Wine, or ftrong 
py. -- Ale,and drink'it off in a great ſpoan;then faſt twohours after, 
w and walk ypand downilf you can; ifotherwiſle., keep your If 
warm and bevare. + _ | WY 4 
For the Rup- Take of Daiſies, Cumfrey,: Polipody of the Oak,and Avens, of 
are; each halfa handful, two roots of O/-4nd, boyl them in ſtrong 
Ale and Honey, and drink thereof morning , Noone, and 
night, and it will heal any reaſonable Rupture. Or otherwiſe 
{5 _» take of Smallage, Comfrey, Setweli, Polypody, that grows on the 
' ground like fear»,daiſies,& mores,of each a like, ſtamp them ve- 
ry ſmall , and boyl them well in Barf > untill it be thick tike a 
- poultis,and ſo keep it ina cloſe veſſel, and when you have occa- 
on to uſe it, make it as hot as the party can ſuffer it, and lay it 
to the place grieved, then with a truſſe, truſs him up cloſe, and 
+". .-.. . .. let him be very careful for ſtraining himſelf, and ina few:dayes 
.:* +: It will knit: - during which cyre-give him tg.drink a draught of 
/xed wine, and put therein a-good een of the flower of fet- 
þ ches, finely boulted, ſtirring it well together ,- and then faft an 
hour after. | | 
For the Stone. - Fox the violent pain of the ſtone > make a pollet of milk and 
by ſack, then take offthe curd, and put a'handfall of Cammomil 
2-2 {- - flowers into the drink, then put it into a pewter pot,and ler it 
.*.;.: ſtand upon hot embers, ſo that it. may diſſolve ; and then drink 
Another. it as occaſion ſhall ſerve.Otherwiſe for this grief, take the ftone 
of an Oxe gall, anddry it inan Oven, then beat it to powder, 
©: andtake of the quantity of a hazel aut, with a draught of good 
E ' © Ale, or white-wiue. Is 
The . Collick | For the Collick and ſtone, take Hawthorn berries, the ber- 
' and ſtone. ries of ſweet Bryers,and aſhen Keyes:& dry them every one ſe- 
verally unt? you make them into powder:;then put a little quan- 
ng tity of every one of them together, then if you think good, put 
Another,” tO it the powder of Licor a& Anniſceds,to the intent the party 
. | may the better take it-then putin a | mag of this powder ina 
I SLEM - draught of white wine,and drink it faſting. Otherwiſe you may 
"=> takeSmallage-ſeed, Parſley, Lovage, Saxifragezand broom-ſced,of 
7 FX FL . , | each 
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each of them a little:quantity, beat-them into a powder, and 
when you feel a fit of either of the diſcaſes,cat of this powder a 
ſpoonful at a time either in pottage , or elſe inthe broth of a 
chicken, and ſo faſt two or three hours after. ol 
. --' To make a powder for the colick '& ſtone, take Fennel;Pay- A powder for 
ſty-ſeed,; Anny- ſeed, and Caraway-ſetd ,of each the weight of ſix ca Sy 
pence,of Grummtl-ſced;Saxifrage- ſeed the roots of Ilapcndat a& | one. 
Lycoras, of each the weight of 12-pence, of Galingal, Spickrard, 
and Cirnamon, of exch the weight of eight pence ». of Seana the 
weight of ſeventeen ſhillings good weight,beat them all topow- 
der and fearſe it, which: willweiph in all twenty five ſhillings 
and fix pence. This powder is tobe given inyhite wine-and fu- 
gar in the morning faſting;and ſo to continue faſting two hours 
after:z and to take of it at one timethe weight of ten-pence » 
or twelve pence. ' >. 224007 30 frnfng © 
Other Phyſitians for.the ſtone 5: take a: quart of Rheniſh or Another, 
white wine, and two lemons, and pare the upper;rind thin, apd 
flice them into the wire,and as much white ſoape as the welght 
of a groat,and boy} them to a pint;&put thereto ſugar accord- 
ihg toyour diſcretion,and'ſo drink it}, keeping your ſelf warm 
in your bed, and lying upon your. back. ' |; Me TIE 
: Fer the ſtone inthe xeins, take Ameos,C ammonih Maiden hair, For the ſtone 
Sparrow-tongue and Philipendyla, each alike quantity, dry-it in the reins. | 
21 overs, andthe beat it:to powder; ahd every morningdrink  ._. 
half p ſpoonful thereof witha'pood dfaught of white wine,and =... | 
«will help.) 0 ooo het nn 38371 Tis | | 
Rerithe ſhows in the bladder;tske a raddiſh root Gſlit it creſs For the ftcne 
twice; then put it intoapint of white wine:& ſtop the yeſſel ex- 7 35 bladger, | 
ceeding cloſe;'then let'/ir ſtard all anemght;3pd-thenext morn- 3 
wg drink'it off faſting, and thus do divers mornings together, 3 
For the ſtone in the bladder,take the kernels of ſloes-2nd dry. A powder for 
them ona tile ſtone, then beat them ihto;poiiger;then take the _ Hons Ww ., 
roots of Alezapder;Par ſly; Pelitary,ard Helihockofevery oftheir, © fy. 
roots/ a: ltizequanity: 3:and feeth themall in white.wine »» OF. | 
clfe if the brovicof's young chicken::: then ſtrainghem into-a; 
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= _Difficulty 
. J I Ur ine. 


A bathe. for 
the ſtone. 


Scorpion,it is very good to anoint the members,and the tender 
parts of the belly againſt the bladder : | MFing | 
To makea bath for the ſtone, 'takeamallows, holyhock, and 
lilly roots, and linſeed, Pellitory of the wall, and ſeth them in 
the broth of a Sheeps head and bath theReins of the back there- 
with oftentimes, for it will open the ſtraighteneſs of the water 
conduits, that the ſtone may have iſſte 8 aſlwage the pain, and 
bring out the gravell with the' Urine : but yet.in more effeCt , 


- when aplaiſter is madeandlaid upon the reinsand belly imme- 


- A water for 
3 theſtone. 
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diately after the bathing. : 4233 

To makea water for the ſtone, take a gallon of new milk of 
a Red Cow, and/put therein a handful of Pellitory of the wall 
and 2 handful of wild Thyme,and a handful of S«xirage,and a 
handful of Parſly; ard two-or three Radiſh roots fliced ,-and a 
quantity of Phzl;pendula roots; let them Iye inthe milka night, 
and in the morning put the milk with the herbs into a ſtill, and 
diſtill them with a moderate fire of Charcole or ſuch like: then 
when you are to uſe the water, take a.dravght of Rheniſh wine 
or white Wine,& put into it five ſpoonfuls of the diſtilled wa- 
ter, and a little Sugar and Nutmeg fliced, and then drink of it, 
the next day meddle not with 1t, but the third day doe as 
yon. did the firſt day, and. ſo every other day far a-weeks 
_ For the difficulty of Urige, or hardneſs to make water;;take 
SmalHlage,Dill, Annyſeeds, and Burnet, of each a likequantity 
and dry them and beat them to fine powder , and drink. half a 
ſpoonfull thereof, with a good draught of White wine. 


/  ForkotUrine, If the Urine be hox& burning,the party ſhall riſe every mor- 


ning to goe to drink a good draught of new Milk and Siigar 
mixt together, & by allmeans to abſtain from Beer thar is'old, 
hard and tart , and from a{lmears and ſawces which are fowr 
and ſharp- PAS £14.55 

* For the 'Strangullion;takeSaxifrage:Polypody of the Oak;the 
root of beans.anda quantity of Raiſms,of every onethreehand- 
ful or more, and then two gallons of good Wine, or elſe Wine 

- pur it'into a Serpentary,and make thereof a good quan- 
I give the fick to drink Morning and Evening. a ſpoon- 
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Book'2. | ' Houſhold Phyſicks 29 : 
| For them that cannot hold their water in the night time, For pilio in : 
take Kids hoof, and dry it, and beat it into powder, and give- : 
it tothe patient to drink;cicher inbeer or ale four or five times : 


over. | 
For the rupture or burſtenneſſe in men;takeComfrey and Fer- For the Rape, 

ne-oſmund , and beat them together , and yellow wax, and *%<. 

Dears ſuet , until} it come unto a falve, and then apply it unto 

the broken place , and it will knicit; alſo.it ſhall be good for 

the party to take Comphry roots,6 roſt them in hot embers, as 

you roſt wardens,and let the party eat them : for they are very 

ſoveraign for the rupture ; eſpecially being eaten in a morning. 

faſting ; and by all means let him wear a ſtrong truſl? till it be ... 

whole. | TT I :17£14..Y 
| Take Goats claws and burn them in a new.earthen pot to Additions to- . 

powder,then put of the powder into broth or pottage,& eat it the diſeaſes of | 

therein : or otherwiſe take Rue, Parſley, and Gromwell, and S - reins and 

ſtamp them together; and mix it with wine and drink it. 5 bibs 
' Take Agnus caſftue,8 Caftoreum, and ſeeth them together -in For hint thart' 2 

wine,and drink thereof;alſo ſeeth them in vinegar, & lap-it hor £22 hold - _Þ 

about the privy parts, - and it will help. _ | 4; = G x 

> Take Malmſey and butter,and warm it,and;waſh the reins of northz i ow 4 

the back, whereupon you find pain, then take ayl of Mace; and ſhedding :of:« - 

anoint therewith. :- 0 © {| mite 5:'.on; 4:0. 

{Firſt waſh the reins of the back wth warm white wine, -then F or weakneſs, 

anoint; all the back- with . the  oyntment called Perfluanes ” ay: 

10 | CE | | 


 --' Take alegof beef;a handful of Fennel roots,a handful of Par- For beat in 


fly roots;tworoots of Comfry onapound of Raiſins of the Sun; the reins. 

a pound of damask Prunes, anda quarter. ofa pound of Dates; For confor-_, 

put all theſe together, & boyl them-very ſoft, with/ſix-leaves of as _ 

pr 4 19 Chary, twelve leayesof Birtany of the wood, ,F 1%" he 

and a littleHarts tongue: when they are ſod very ſoft;take them Hoy 

into the ſame broth again,with a quart of ſack;& apenniworth 

of large mace; andiof this drink at-your pleaſure. _ __ 
For theHemorrhoids,which is a troubleſome and ſore grief, For thebema- * 

take of Dill, Dog-fennel; and Pellitory of Spain; of eack-haifa rhoids. Y 

handful , and beat it in a.niortar with Sheeps-fuet and black £ 

Sope, till it come to a falve, and then plaiſter- wile, apply ir to- _— 
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> the fore, , and' it will give! the price” —_— 
Fcr the piles / For the Pikes or Hemorrhoids,take half a pint of Alczand a 2 
Or hemor=. good quantity of Pepperand as muck-Allomas a Walautzboyl 
M—_— all this together till it be as thick as birdlime; or thicker; this 
EG © done;takethe juyce of white Viotets,andthe jupce of Houlleek, 
_ *nd when it is almoſt cold, put'inthe jufce; and ftrain. them 
Sltogether, & with this oyntment 2n6ifit the ſore place twice a 
day: Otherwiſe for this grief, take Lead and grate it ſmall, and 
fay it upon the ſore : or elſe take muſcles dryed and beat iro 
powder, and lay it on the ſores. 
For the fal- © If a mans fiindamient fall dewn through ſome cold taken, :0F 
; lingofthe fun-Hther cauſe, let itbe forthwith pat up again:thenitake the pow+ 
- Cdament.8Þ goeroflowncroſs dried,and ſtrew ic gently upon the fundament, 
Ig and andvint the reins of the back with hony> and then abou it 
- I ſtrew th&poivder of Cimmitiand' Calaſine mixt together and 
-.:: eaſe wilkcome-thereby.- : 10- ': nisto0]s 
2 - Additions to. Take Xfrear handfull of Orpinic;& bruife them betwee your 
4 | DE of hafids-tifl it belike a falve, and then layThem Upon 2C nd 
Roe 4 py bindithemfaft tothe Fundament. {3-10 ROME? 
morhoids.... To help thegreen fi ickneſs, take a pottle of widte ed 
= For the-green handful of Roſemary, lifindful of Wormwood, an olwte of 
| - fickneb.”  Carduus Benediftusſeed; andh dram of Cloves;! all-theſe muſt 
Z -.:7., - be put intothe white wine in a jug,and covered very alofe;;and 
=... ».-, .. WER ſteep 3 day "Gels night -before'thepartyidrink of32;thefflet 
her drink of it every morfiing,&twe hours before ſuppemiand 
ſo take it for a fortnight,and let her ſtir as much asſhe can;the 
more the better, andas early as ſhe can:Otherwiferfor this fick- 
neſs rake Hyſſop/Fennely Penytoyal;;of theſrthree; qn©g#eH 
handful;eaketwoonaces of Currants-ſeechtheſain  pibratfair 
water; to balf/then-ſtrainthe'herbsiff@mtbeJioquor;/aud pur 
, theretotwo-owices bf fineſogar', 'anct ewolſpoontals/of white 
winevinepar, letthe party drink EVEFY- moralogidur; ſpoonfuls 
thereof, and walk>upon 4 _ | 8 Fu 28 R: = 
© To encreaſe a . TO increaſe # wormans:mi you! 15ri Ong, poſſet ales | 
- Fomans milk. good:ſtore of Coleworts 7 nd vatſe hertodiinkeviry;imes) of 
- + *  theſimeallo ifhheſeroeat boyled Colewarrs with het meat, 
Fe iowill wondeffully-increaſcher taitk.: 57 37 205 45 
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[* it, and ſtrained -thejuyce/from the fame; add thereuntoas mach To: dry up -. * Þ 
d a wine-vinegar, and ſtir:them well-rogether, then warm it on a Mu-- 3 
oy _ flatdiſh,over a few coals,ſteep thereina ſheer of brown paper, "0 
this - then makiog a hole i the midft thereof for the nipple of the A. 
*K, . bref ta go through;cover all the breaſt over with the. paper, & bh 
1em - remove it as occaſion: ſhalliferve , but be very careful It be laid "Y 
Ca very hot to. Some are of Opinion, that for a woman toi milk her 23 
_ bn npon the earth > will cauſe. her rodry ; but refer it to 
LO trill. _ | 
Fo To help womans fore breaſts, when they are-ſwelled, or elſe A pultis for 
OF  Inflamed;take Violet+leaves and cut them ſmall;and ſeeth them fore breaſts 
We in milk" or: running water with wheat bran, or wheat bread !" Women. 
= crums, then lay it to the ſore, as hot as the party can endure 

1 it. $7 | A837 90 _ 
nd ' Ifa woman have a ftrong and hard labour, take four ſpeon- Fr. eaſe in 


Þe fuls of another womans milk , and give it the woman to child-bearing. _ 2 
ur _. ff. drink in her labour , and; ſhe ſhall be delivered preſent- - 


Ad ly. Þ -aratts' 31 D&92f191 » AH 0. 09 x 
Sn Ka woman by miſchanceſhave her childdead within her, ſhe Chil dead in 
nd ſhall take D:trander, Felwort, Penyroyall, and ſtamp'them, and the womb. , 2 
-of take of each a ſpoonful of the juyce; ard mix it with old wine, | 
- _ give her todrink, and the ſhall ſoon; be delivered without 
Langer. 

et To make a woman to conceive, lethet either drink Mugwort Aptneſs to | 
nd ſteeped in-wine ; or elſe the powder: thereof mixed with wine,; conceive. 
be as ſhall beſt pleaſe her taſte. oboe . G 

k- Take the powder of* Corall finely ground;and eat it ina rare Additions to 
M1 egg, andit will ſtay the flux. 1 B45 ' .; *>. {+ womens infies 
ir Againſt womens terms, make a peſſary of the: juice of 24ug-| mitics. me 
af wort,or the water that is {6 fadden1n, and apply it ; but if it be ©2 <cafe wo- # 
i for the flux'of the flowers; take the juyce of Plantane,and drink Howers ix 
ls - tinred wine. | Sv eefip | 

* ff - Take a Fomentation made of the water wherein the leaves Againft the 

- and flowers of Tutſor is fodden, todrink up the ſuperfluities of flowers. by 
f _ the matriv\it cleanſeth-theentrance;but thisherb-would be ga- For te mas, a 
5 — thetedin harveſt; if the-woman have pain ii the matrix , ſet * _* 
G on the fire,water tliat Ammomum bath been foddenin,and of the + 0 


decoction make 4 pellary, and it will give eaſe: 
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> A general | | Take twoor three eggs,& they muſt be neither reſt not raw, 
= purge for a hut between both, and then take butter that Salt never came in, 
 $remira 3 and put into theeggs, and ſup them'olf;-and eat a piece of 
© brown bread to them, anddrink a draught of ſmall Ale. 
To deliver Take the root of Ariftolochia rotunda, and boyl it in wine & 
| thedead birth, gy], make a fomentation thereof, and it helps. EE Ee 
E- To increaſe Take the buds and tender crops of Briony , and. boyl them 
milk. in broth or pottage,. and let the woman eat thereof, it is ſove- 
"= rage. . - - - | | 
” For a woman Take Mugwort, Motherwort, and Mints, the quantity of a 
” that is new handful in all, ſeeth them together ina pintof Malmſey, and 
&+. brought in piye her todrink thereof two or three ſpoonfuls at atime, and 
£ bed , and 7: will appeaſe her ſmooning. | | 


Pe.” on: | Take Henbane ſtamped and mixt with Vinegar,and apply it 
== To provoke plaiſter-wilſe over allthe forchead, and it will cauſe ſleep. 
- fleep. Take Sage, Smallage, Mallowes, and Plantane ,. of.cach. an 
| Forforebreſts. pangfull , eat them all well ina mortar, then put: unto them 
Fn oatmeal and milk, and' ſpread it on a fine linnen cloth , an 
inch thick, and lay it to the breſt or brefts : or otherwiſe, take 
white bread leaven, and ſtrainit with cream , and put thereto 
two or three yelks of eggs, ſallet oyl, or oyl of Roſes, and put 
> upon a ſoft fire till it be warm, and ſo apply it to the 
2 reſt. toes, LE vgs 
For morphew For Morphew, whether it be white or black, take of the Li- 
| of both kinds. tharge of gold a dram;of unwrought.brimſtone two drams, beat 
Wd them into fine powder,thentake of the oyl of Roſes and Swines 
=o . greaſe,of each a like quantity, and grind them all together with _ 
b-- half adram of Camphire, and alittle vinegar, and anoint the 
W-”. ' + ſametherewith morning and evening.'. | 
F To breed hair. To breed hair, take Southernwead, and burn it to aſh2s, and 
_— mixt it with common oyl ,- then anoint the bald place there- 
with morning andevening and it will breed hair exceeding= 


ly. | 
Fo” the Gont,, take- Ariſtolochia rotunda, Althe , Betony ,. 
- and the roetsot wild Nep, and the roots of the wild Dock, .cut 
in pieces after. the upper rind is taken away , of eacha hke 
quantity, boyl them all in running water till they be ſoft and 
* thick : then ſtamp them in a mortar., as ſmall as may be, and . 
| | . | ©: « 


= For the Gont. 
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: together untill they be thick; then take a linnen cloth,and bind 
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put thereto a little quantity of chimney ſoot, and a pint of new 
milk ofa Cow, which is all of one intire colour» and as much of 
the urine of a man that is faſting , and having ſtirred them all 
well together, boyl them once again on the fire, then as hot as 
the party can ſuffer it, apply irto the grieved place;and it will 
give him eaſe. | 
For the Sciatica, take of muſtard ſeed a good handful, and as'For the Scia- 
much of white hony, and as much weight of figs., and crums of © 
white bread half ſo much, then with ſtrong vinegar beat it in a 
mortar till it come untea ſalve ; then apply it unto the grieved 
place,& it will give the grieved party eaſe,ſo will alſo a plaiſter 
of Oxicrotium, if it be continually warm upon the ſame. | | E | 
To help all manner of ſwelling or aches in what pant of the For any paia - «Þ 
body ſoever it be, or ſtinging of any venomous beaſt, as Adder, 9 \welling, or A 
Snakezor ſuch like ; take Hore-hound,Smallage, Porrets, ſmall Singey. _ 
Mallows, and wild Tanſey, of each alike quantity , and bruiſe ge;qx. 
themor cut them ſmall : then ſeeth them altogether in a pan 
with milk,oatmeal, and as much ſheeps ſyer, or dears ſet, as a 
Hens egg,and let it boile till it be thick plaiſter,then lay it up- 
ON a blew wollen cloth, and lay itto the griefe, -as hot as one 
can ſuffer ir. b 
For any ſwelling in the legs or feet, take a good handful of For ſwellings 
water-creſſes, and ſhred them ſmall,and pur. them in an earth- in the legs or 
en pot : and put thereto thick Wine lees, and wheat bran, and fe*t- 
Sheeps ſuet, of each of them a like quantity, and let them boylt 


it about the ſore and ſwelling » as hot as the party grieved can 
indure it, and let it remain on a whole night and a day without 
any removing,and when you take it away, lay to it a freſh plai- by 
ſter, hot as before, and it will take away both the pain ana the of | 
ſwelling. Other Chirurgions for this grief,take hony and beer, 77 
and beat them together, & therewith bathe the ſwelling morn- 
ing and evening. | ; 3 ( - 

To waſhany ſore or Ulcer,take running water, & Bole arro- A water to f: 
nick and Camphire,and boyl them together,and dip in a cloth, waſh a for 
and lay itto the ſore, as hot as may be endured; alſo Plantane With. | 
water is good tokill the keat of any ſore-or if you take Wood- 
bige leaves;and bruiſe them ſmall.,it wo _ a ſore; or if 24 
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fore. 


or itch. 


ke. 


pimples. 


— ——_  —_ 


For the lepro- 


a preſent remedy. | 


A pultis for a There be diyers others,which for this griefe take the green of 


Gooſe dung, and boyl it in freſh butter,then ſtrain it very clean 
and uſe it And Sallet oyl;and Snow water beaten together,will 
cure any ſcald or burning. 


For any old To cure any old ſore how grievous ſoever it be, take of new 


milk three quarts & a-good handful of Plantane, and let it boyl 
till 4 pint be conſumed ; then add three ounces of Allom made 
in powder, and an ounce and a half of white Sugar candy pow- 
dered.Alfo thenlet it boyl a little till it have a curd;then ſtrain 
it;with this warm,waſh the Ulcer, & all the members about it : 
then dry it, and lay upon the Ulcer Vnguentum Baſilicon, ſpread 
on lint, & your 4:minium playſter over it, for this ſtrengthnerh 
and killeth the itch ; .but if you find this is not (harp enough , 
then take of milk a quart, Allom in powder two ounces, vine- 
gar a ſpoonful ; when the milk doth ſ{eeth, put in theAllom and 
Vinegar, then take off the curd, and uſe the reft as was before 
ſaid, and it will cure it- | 


For any [ſcabs -. For ſcabs,or itch, take VUnguentum Populion,and therewith a-: 


noint the party, and it will help”; but if it be more fkrong and 
rank , take an ounce of Nerve oyl, and three pennyworth.of 
quickſilver,and beat & work them together, untill you ſee that 
aſluredly the quickſilver is killed, then let the party anoint there- 
with the palms of his hands;the:boughs at his elbowes, his arm- 
Pits, and hams, and it will cureall his body, CÞ 
To cure the leproſie take the juyce of Colworts, and mix it 

with Allom and ſtrong Ale , and anoint the Leper therewith 

morning and evening, and it will cleanſe him wonderfully , e- 

ſpecially if he be purged firft,and have ſome part of his corrupt 

blood taken away. paattetss IK, | 


..-To take away .. To takeaway either pimples from the face, or any other 


part of the body, take virgin wax, and Sperma Cer, of each a- 
like quantity, and boyl them together, and dip in a fine linnen 
cloth, and as it cools,dip it well of both fides 5 then lay upon it 
another fair cloth upon a table,and then fold up a cloth in your 
hands, and all to flight it with the cloth, . then take as mnch as 
viillcover the grieved place. | =o, 
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and warming itonachafingdiſh.of m_ - dip the tent:therein , 
: 2 


—— 


If any man have his privyparts burnt, take the aſhes of a'fine Privy parts _ 
linnen cloth in good quantity , and purt.it ipto the former oyle Punt. | 
of eggs,and anoint the ſore member therewith, and it will cure 

it. Yi +2 

For any burning, take fix new laid eggs and roaſt them ve- For aty bury- 
ry hard. and take ont the yelks thereof and'put them intoan > 

earthen pot , and ſet it over the fire on hot embers, and' then 

whilſt theeggs look black;,ftir them witha ſlice untill they come 


to attoyl, which oyl take, clarifie, and put it into a glafs by it 


ſelf , and therewith anoinc the burning and it will cure 
It | $4. 

For any fcalding with hot water,oyl,or otherwiſe, take good For any fcald- 
cream, and ſet it on the fire., and put into it the green which 5 
growes on a ſtone wall ; take alſo Yarrow, the green of Elder 

bark and fire graſs,and chop them ſmall,then put them into the 

cream,and ſtir it well till it come to an oyl falve, then ſtrain ir - 

and anoint the ſore with it. 

To dry upany ſore.takeSmallage,Groundfil, wild Mallowes, A pultiste: ery 
and Violet leaves;chopthem ſmall,and boyl them in milk with a ore. 
bruiſed Oatmeal and Sheeps ſuct,and ſo apply ir to the fore. 

To eat away dead fleſh, take Stnhblewort,and fold it upin a To cat away 
reddock-leaf, or red wort leaf; and ſoroſt it inthe hot embers, 429 fleſh. 
and fo lay it tothe ſore, and it will fret away all the dead fleſh, * 
or otherwiſe, if you ſtrew upon the fore a little Precipitate, ir 


' will eat away dead fleſh. 


To make a water to heal all manner of wounds, | you ſhall A water tv) 
take Juph-worts flowers,leaves & roats,and in March.or April, heal wounds. 
when the flowers are at the beſt, diftill it 3. then with that wa- 
ter bathe the wound , and lay a linnen cloth wet therewith in 


Y the wound , and it will heal it: 


To heal any woundor cut in'any fleſh or part of the hody., To heal any 
Firſt, if it be fit to be ſtirch'd, ſtitch irup, & then take Unguen- wound. 
tum Aurum , and lay it upon a pleagant of lint as big/as the 
wound, and thenoover it a 4:m157ium plaiſter made of: Saller. 
oyl and red lead, and ſodreſsitat leaſt once:uvfour:and twen- | 
ty hours; buvif it beahollow wonnd ,. as ſome thruft inthe 1 1440 
body,or other members,thenyou ſhall rakBulſamwniCephalicum, 


and 
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© and fo put tt into the wound , then lay your plaiſter of 
Diminium over it , and do thus at leaſt oncea day until it be 


whole. s Set] 
If a mans ſinews be cut or ſhrunk. he ſhall go tothe root 

of the wild Nep, which is like Woodbine, and makea hole in... 

the midit of the root,then cover it well again that no air go out. - 


For ſfinews cut 
or ſhrunk. 


nor in, or other moiſture ; thus let it abide'a day and a night; - . 


_ then go and open it;and you ſhall find therein a certain liquor, 
then take out the liquor and put it into aclean glaſs,and dothus 
' every day whilſt you find any moiſture in the hole;and this muſt 
only be done in the months of April and Afay; then anoint 
the ſore therewith againſt the fire,then wet a linnencloth in the 
ſame liquor,and lay it about the fore, and the yertue will ſoo 
be perceived. | | 
To break any To break any Impoſthume, and to ripen it, only take the 
Impoſtume.; preen Melilot plaiſter , and lay ic thereunto 3 and ir is ſuffici- 
ent. | | 
Of general Take Plantane water,orSallet oyl,and running water beaten 
pTnes of together, and therewith anoint the ſore with a feather, till the _ 
nd 6 > fire be taken out;then take the whites of eggs, and beat them to _ 
burnings and Oyl; which done,take a hares skin and clip the hair into the oyl, 
and. make it as thick as you may ſpread it upon a fine linnen 
For burning cloth, and ſo lay it upon the ſore , and remover not, untill ic 
_—_ — » be whole, and if any riſe up of it ſelf, clip it away with your 
+a = ſhears,andifit be nor perfectly whole, then take a little of the 
Gunpowder. Oyntment,and lay it unto the ſame place again: otherwiſe take 
' halfabuſhel of Gloyers ſhreads of all forts ,* and ſo much of 
running wateras;ſhall be thought convenient to ſeeth them, & 
put thereto a quarter of a pound of Barrows greaſe, and then 
take half a buſhel of the down of Cats tails ; and boyl them 
altogether, continually ſtirring them,untill they be ſodden,that 
they may be ſtrained into an earthen pot or glafte, and with ir 
anoint the ſore. I. | | 
For bnenings , Or elſe take Capriſolium, Mouſe-ear,ground Ivy, and Hens 
m. « 
or ſcaldings dung) the reddeſt or the yelloweſt,and fry them with May but- 
onthe face. - ter altogether,untill it be brown, then ſtrain it through a clean 
cloth, and anoint the ſore therewith. | 
- Take the middle rind of the Elm tree.,and lay it two or ker 
OUrs 


hours in fair running watertill it wax ropy like glew, and then 


«: TakePlantane leaves,Daiſie leaves, the green barkof Elders, An oyntmen- 
: and greenGermanders,ſtamp then altogether with freſh butter, 
 orwith oyl, and ſtrain it through a linnen cloth , and witha 


"and ſtir them exceeding much, untill they he well incorporated 


. ſtrain them, then pur therete a little Venice Turpentine, Wax, 


| EE Ae ren aa... —_—_— 
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anoint the ſore therewith: Or otherwiſe,take ſheeps tallow,and | 
ſheeps dung, and mix them together till they come to a ſalve , 


and'then apply it to the ſore. 
for burning, 


feather anoint the ſore till it be whole. | 

Take of the oyl Olivea pint, Turpentine a pound unwrovught;. 
Wax half a pound,Roſen a quarter ofa pound;Sheeps ſuer two 
pound; then take of Orpents,Smallage,Ragwort, Plantane;and 
Sicklewort:, of each a good handful , chop all tkeſe herbs very 
ſmall , and boyl them ina pan altogether upon a ſoaking fire, 


together, then take it from the fire , and ſtrain all through a 
ſtrong canvaſs cleth into clean pots, or glaſſes , and uſe it as 
your occaſion ſhall ſerve, either toanoinr, tent , or plaiſt- 


er: | | 
Or otherwiſe,take Popler buds, and Elder buds, ſtamp and Vicers and 


OTCs. 
and Roſin, and ſo boyl them together, and therewith dreſs the {=1wodgg any: 


ſore. Orelſe take two handfuls of Plantanz leaves,. bray them: 
ſmall,;and ſtrain out the juyce, then put to it as-much womans 
milk, a ſpoonful of hony, a yelk of an Egg, and as much wheat | 
flower as you think will bring it to a ſalve; then makea plaiſter - - "68 
thereof, and lay it unto the ſore, renewing it once in four and + | 
twenty hours. 5 
Take anounce of Ungnertum Apoſtolornm , and an ounceof To take away. 
Unguentum Inns put them together jn a pot, being dead fleſh. * 
firſt well wronght together in a bladder; & if the fleſh be weak, | 
put into it alittle fine whiceSugar,and therewith drefs the ſore; 
or otherwiſe, take only Precipitate in f-1e powder;and ſtrey it. 
Take a gallon of Smiths ſleak water, two handfals of Sage , 4 water for a. 
a pint of Honya quart ofAle;two ounces of Allom,and a little 'Y* 
white Copperas, ſeeth them altogether till half be conſumed, 
then ſtrain it,& put it into aclean veſſel, & therewith _— 
| ore. 
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fore. Or otherwiſe, take clean running water,and put therein 
Roch Allom,and Madder, and let them boyl till the Alom and 
the Madder be conſumed;then take the clearer ofthe water, & 
therewithall waſh the ſore/* ; 
Orelſe take Sage, Fennel,Cinquefoil,of each a good handfyl, 
boyl them in a gallon of running water till they be tender, then 
{traiatheliquor from the herbs & put it to a quarter ef a pound - 
of Roch Allom, and let 1t ſeeth again alittle; till the Allom be 
melted, then take it from the fire , and uſe it thus : dip lint in 
it warm.,and lay it to the ſore; and if it be hollow,apply more 
lint , then take a little bolſter of linnen cloth, and wet it well 
in the water, then wring out the water, and ſo bind on the hol- 
ſter cloſe. 
A black plaiſt= Take a pint of ſallet oyl, 6 put into it ſix ounces of red lead, 
"= _ - and a little ceruſſe or white leadthen ſet it over a gentle fire, & 
inflamarions. 1Et it boyl a long ſeaſon, ſtirring it well till it be ſtiff, which you 
ſhall try it in this order;let it drop from yqur ſtick or flice,upon 
the bottom of a ſaucer,and ſo ſtand untill it be cold,and then if 
it be well boyled, it will be ſtiffand very black; then take it off 
and let it ſtand a little,and afcer ſtrain it through a cloth into a 
baſon, but firſt anoint the baſon with ſalletoyl;and alſo.your fin- 
gers,and ſo make it up into ronls plaiſterwiſe,and ſpread.it,and 
apply it as occaſion ſhall ſerve. | 
An oyntment Take MalYows and Beets, .and ſeeth them in water, then 
to ripen ſores. dry away the water from them,and beat theherbs well with old 
| Boares greaſe, and ſo apply it unto the Apoſtume, hot. k | 
For che ſting-- Take a handful of Rue, and ſtampit with ruſty bacon till it 
ing by any ve- come to.2 perfett ſalve, and therewith dreſs the ſore till it be 
nomous thing. whole. | | 
For a venow Ifthe party be outwardly venomed, take Sage, and bruiſe it 
* well, and apply it unto theſore,renewing it at leaſt twiceaday; 
but if he be inwardly.,then let the party drink thejuyce af Sage, 
either in Wine or Ale morning and evening. E 
For a Ring- Take Celandineearly in the morning, and bruiſe it well.and 
worn. then apply it to the ſore, and renew it: twiceor thrice a day-. 
Take ofCamphireone dram,ofQuickfilyer four branch, 


'and your Barrowes greaſe together,and ſet it over the fire that 


0 the fores ; and it will dry them up. . 


— 
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killed well with Vinegar,then mixt it with two pennyworth of For the Itch: 
Oyl de Bay;and therewith anoint the body. Or otherwiſe,take | 
-red Onions, and ſeeth them in running water a good while ; 

then brniſe the Onions ſmall, & with the water they were ſod- 

= in, ſtrain then in, and then waſh the infected place with the 

ame. h 

Take a great quantity of the herb Beret, and as much of red n vo the dried 
Nettles, ponnd then well, and train them, and with the juice 

waſh the patient naked before the fire , and ſo let it drink in, 

and waſh him again, and do ſo divers day till he be whole. 

Take a pennyworth of white Copperas, and as much green To kill the 
Copperas,aquarter of an onnce of whiteMercury:a half penny- Itch. | 
worth of Allom, and burn it, and ſet all over the fire, with a 
pint of fair water,and a quarter of a pint of wine Vinegar-boyl 
all theſe together till they come to half a pint, and then anoint 

'the ſore therewith. 
Take Barrowes greaſe a pretty quantity , and take an apple To take away 


- tne ſcars of 
and pare it, and take the coar cleanout, then chop your apple the ſinall pox, 


% 


it may melt, -butnot boyl; then take it from the fire, -and put- «> A 

thereto a pretty quantity of roſe water,and ſtir all rogether tilt - 

it be cold and keep it in a clean vefſ?1 , and then anoinrt' the face 

therewith- | | 
* Take Qnick-filver, and kill it with'faſting ſpittle; then take For the french 

Verdigreaſe, Arabick, Turpentine,Oyl Olive,and Populion;8 or ſpaniſh Pox. 

mix them together to one intire oyntment,and anoint the ſores 

therewith, &keep the party exceeding warm. Or otherwiſe,take 

ofAllom burned,of Roſin, Fraukincenſe, Populion,Oyl of Roſes, 

OyldeBay,OylOlive,greenCopperas, Verdigreeſe, WhiteLead, 

Mercury ſublimate,ofeacha pretty quantity,but ofAllom moſt; 


"then beat to powder the ſimples that are hard,& melt your oyls, 


and caft in your powder, and ſtir all well together; then ſtrain 
them through a cloth, & apply it warm to the ſores;or elſe,take 
of Capons greaſe that hath toucht no water, the juyce of Rue, 


'& the fine powder of Pepper,& mix them together to an oyut- 


ment,and apply it round about the ſores,but let it not come in- 


Take. 
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To put-out Take Treacle half a penny worth, of long Pepper my, 


the French .or 2nq of Grains as much, a little Ginger, and a little quantity 0 
Spaniſh pox "We "IL Y 
pam®POX- Licoris, warm them with ſtrong Alez and let the patty drink 
it off, and 'lie down in his bed, ,and take a-good ſweat; and 
. then when the ſores ariſe, uſe ſome of the ointment before re- 
 hearſed. | : . 

*qgey ay Take the juyce of red Fennel, and the juyce of Seagreen,and 
French pox Scone: honey2and mixthem very well together, till it be thick, 
to fallaway. and with it anoint the party; but before you do anoint him,you 
ſhalt make this water, TakeSage,and ſeeth it in very fair water, 


'from a gallon to a pottle, ard put therein a quantity of honey, 


Addition to and ſome allom,and let them boyla lictle together ; when you 
green wounds. p,zye ſtrained the herbs from the water; then put in-your honey 


and your allom,and therewith waſh the pox firſt, and let it dry 
:in well, and then lay on the aforeſaid oyntment. | 
Take theoyle of the white of an egg, wheat-flower a little 


-nſe it about the wound, but not within ; and if the wound do 
bleed;then add to this ſalve;a little quantity of Bole-armonjck. 


A lalve for a Take Opoponax & Galbanum, of each one ounce, Amoniacym, 


zoren wound. . and Bed{indzof each two ounces,of Litharge of gold one pound 


and an half,new wax half a pound, LapssCalaminaris one ounce, 
Turpentine four ounces, Myrrhe two ounces,oyl debay 1 ounce, 
Thuſs one ounce, Ariſtolochia roots two ounces, oylof Roſes 2 
ounces,ſallet oyl two pound. Allthe hardSimples muſt be beaten 
to fine powder, ain ſearſed; take alſo three pints of right wine 
-vinegar,& put the four:gums into the vinegar,a whole day be- 
fore,till che gums be diſſolved, then ſet it over the fire,and let it 
 boyl very ſoftly,untill your vinegar be as good as boyled away; 
then take an earthen pot with a wide mouth, and put your oy] 
n,and your wax, but your waxmuſt be fcraped before you put 
it in; then by alittle at once put your Litharge, and ſtir it ex- 
ceedingly, then putinall your gums,6 all thereft, but let your 
Turpentine be laſt; and ſo let it boyl-till you ſee it grow to be 
thick; then pour it into a baſon of water, and work it with oy] 
of Roſes for ſticking unto your hands , and make it up in rouls 
plaiſter-wiſe;& here is to be noted, that your oyl of Roſes muft 
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Roch Allom, and Fyuarter.of a pound right Engliſh Honey 
clarified, half a penniworth of grains,two gallons of running 


- ter, & make dough thereof, then according to the bigneſs of the 


—_— Us 
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not be boyled with the reſt;buggfter it 1s takenfrom the fire, a 
little before the Turpentine.. * | | 
| Take three good Hyg ftils ofSage,and as much of Honiſuckle A Water to 


leaves, and the flowersclean picked ; then take one pound of _ bn < wo 


or (ore. 


water; then put all the ſaid things into the water ,and let them 
ſeeth till half be conſamed ; then take it from the fire till jr be 
almoſt cold,and ſtrainit through a clean cloth, and put.itup in 
aglaſs;. and then on teint or pleagant, uſe it as you have'occa- 


ſion. 


Take a quart of Rie flower, and temper it with running wa- I | enieh 
wi 


wound, lay it within the defenſitive plaiſter before rehearſed , oa 


over it ,, and every drefling make it leſs and leſs till the wound 
be cloſed. : 

Take a quart ofNeats- footOyl,a quart of Ox galls,aquart of a made Oy! 
Aqua-vite.a quart ofRoſe-water.a handful ofRofemary ſtripr, for | ſhrinking 
and boyl all theſe together till half be conſumed,then preſs and finews. 
ſtrain it» and uſe it according as you find occaſion. 

Take Honey,Pitch and Butter,and ſeeth them together, and Fer a wound 
anoint the hurt againſt the fire,and tent the ſore with the ſame. in the Guts. 

. Take groundfil and ſtamp. it,and ſeeth it with ſweet milk till For pricking 
it be thick , then temper it with black Sope, and lay it to the > © thorn. 

re. | | 
Take Reſin a quarter of a pound , of Wax three ounces, of Togatherfleth 
Oyl of Roſes one ounce and a half, ſeeth them all together in a in wounds. 
Pint of white Wine till 1t come to skimming: then,take it. from 
the fire, and put thereto two ounces of Venice Turpentine,and 
apply it to the wound or fore. 

Take- Muſtard with ftrong Vinegar , the crams of brown Additions for 
bread, with a quantity of honey, and fix Figs mixt, temper all ache or ſve 
together well, and lay it upon a cloth plaiſter-wiſe ; put a thin ""8* 
cloth between the plaiſter and the fleſh, and lay it to the place 
grieved, as oft as need requires. . "Ort 
Take a pougd of fine Roſin,of oy] de bay twoonnces, of Po- A yellow Sear- 
. pulion as much,of Frankincenſe half apound,of oyl of Spike two ©loth for any 
ounces;of oyl ofCamomile two A eyl of Roſes two oun- ling or twebe 

88 ca, 
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ces, of Wax half a pound» of urpentine a quarter of apound, * 
melt them and ſtir them wel together, and then dip Linnen 
cloths therein , and apply the Seageclaghſs you ſhall have occa- 
hon. And Note, The more oyl you uſe, the more ſupple the 
Sear-cloth is, and the leſs oyl; the Rifforkt will be. 
For bruiſes Take a. little black Sope,Salt and Honey, and beat them well 


ſwelled. together , and ſpread it upon n brown PAPcr , and apply1 it to 
- the bruiſe. 
For ſwelled - Take Mallowes and ſeeth them in the dregs of good Ale or 
Legs. Milk, and make a plaiſter thereofand apply it to the place wel- 
| led. 


For any ache. Take in the month of 24ay Henbane, and bruiſe it well. and 
put it into an Earthen pot,and 7 put thereto a pint of Sallet Oy, 
and ſet it in the Sun till it be all ons ſubſtance , then anoint : the 

| ache therewith. 

.3S  "q# Takehalfa pound of unwrought Wax, as mnch Roſin, one 

' A Plaiſter for ounce of Galbanum, a: quarter of a'pound of Litharge of gold , 

apy pain in three quarters of white lead, beaten to powder and ſearſt, then 

3 Ge oymts, takea pint of Neats-foot oyl, and fer it on the.fire in a ſmal] 

 Veſſl whichmay contain the'reſt, and when it is all moulten, 

then phit inthe powders , and ſtir it faſt with a flice,and try it 

upon the bottom of a ſaucer,whea It beginneth to be ſomewhat 

© hard; then takeit from the fire, and anoint a fair board. with 

Neats-foot oy1,and as you.may handle it for heat, work itupin 

rouls, and it will keep five or ſix years, being wrapped up cloſe 

in paper, and when you will uſe it, ſpread of it thin upon. new 
 Lockram or Leather,ſomewhat bigger thes the grief, and ſo if | 

the grief remove; follow it, renewing It morning and evening, 

' and let it be ſomewhat warm when it laid on-and beware of Lak- 

ing cold, and drinkining hot Wines. 


For bones out Take four or five yelks of eggs Sand ſodden or ads , and 
of joynt , or take the branches of great Morall, andthe Berries in Summer 
DR + kia and in the Winter the roots, & bray. all well together in aMor- 
Pe." Tar with ſheepsmilk, and then fryct until it be very thiek,and | 
ſo make a plaiſter thereof,and lay i it about thagſerean@ 1 it will 
take away oth pain and ſwelling. 


Take 
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- "Tikea gallon of ſtandingLye;put to it ofPlantaneandKnot- A ba- th for 


graſs,of each two handfuls,of Wormwood & Comfrey.of each broken Joints: 


-4 handful,& boyl all theſe together in the lye a good while,and 


when it is luke-warm, bathe the broken member therewith;and . 
take the buds of theElder gathered in47arch,and ſtrip it down- 
ward,and a little boyl them in Water;then eat them'inOyl,and 
avery little Wine Vinegar , a good quantity at atime in the. 


morning ever before meat , or an hour before the Patient goto 


dinner > and it much ayalils to-the knitting of bones. 


Take Roſemary), Fetherfew, Orgain, Pellitory of the Wal, A general bath 


-Fennel,Mallowes, Violet leaves and Nettles,boyl all theſe toge- for clearingthe 


Skin, and com- 


ther, and when it 1s well ſodden, put to it two or three gallons farting. . the 


-of milk, then ler the party and or {it in an hour or two, the hoy. 


bath reaching up to the ſtomach; and when they came out;they 
muſt.go to bed and ſweat; and beware taking of cold. 


Make aPlaiſter of Wheat flower,and the whites of Eggs,and , ſoverajon 
ſpread it on a double lnnen cloth, & lay the plaiſter on an even help for * bro- 
board, and lay the.broken limb thercon;and ſet it even accord- ken bones. 
ing toNature, and lay the plaiſter abour it and ſplint it,and give 


- him to drink Kintwort- the juice thereof, twice and no more;for 


the third time it wi!l unknic, but give him to drink nine dates, 


each day the juyce of Comfrey, Daiſies, and Oſmund; in ſtale 


Ale.and it fhall knit;and let the fareſaid plaiſter lie on: ten daies 
at the leaſt : and when you take it away do thus; Take Hore- 
hound, red Fennel, Hounds tongue, Walwort, and Pellitory, 
and ſeeth them ;, then unroul the member, and take away the 
ſplints; and then bath the linnen & the plaiſter about the mem- 
ber in this bath, rill it. hath ſoakt fo long) that it come gently a. 
way of it ſelf, then take the aforeſaid plaiſter, and lay thereto 
five or fix dates yery hot, ' and It each plaiſter lie a day and a 
night, and alwates ſplint it well; and after cheriſh it with the. 
Ointments before rehearſed for broken bones. & keepthe party 
from unwholefome meats and dri ks till hebe whole:and if the © A. vs 
hurt be on his armsle him bear a ball of greenherbs in his hand | - 


to preventthe ſhrinking of the hand and ſinews:. -- 


Gg8g 2 Take. 
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_For any Fea= Take Sage, Ragwort, Yarrow, unſet Leeks, of each a like 
w quantity , ſtamp them with Bay-ſalt , and apply them to the 
T wriſts of the hand. 
ah ae heat Bſanch Almonds in the cold water, and make Milk of them, 
| - (but it muſt not ſeet) then put to it Sugar,and in the extremity 
| . of heat, ſee that you.drink thereof. | 
ao Rojel Take three ſpoonfuls of Ale; and a little Saffron, and bruiſe 
E = mays for 2nd ſtrain it thereto, then add a quarter of a ſpoonful of fine 
- Treacle,and mix altogether,and drink it when the fit comes. 
- Another, Take two roots of Crowfoot that grows in a marſh ground, 
which have no little roots about them;tothe number of twenty 
or more, and a little of the earth that is about them,and do not 
waſh them.and add a little quantity of Salt, and mix it well to- - 
gether , and lay it onlinnen cloths, and bind it about your 
thumbs, betwixt the firſt and the neather joynt , and let it lie 
nize dales unremoved, and it will expell the Feaver. 


An approved Medicine for the greateſt Lask_ 


or Flax. 


| Takea right pomwater; the greateſt you can get,or elſe two 
29 little ones, roaſt them very tender to pap, then take away the 
Skin and the core, and uſe only the pap, and the like quantity 
of Chalk finely ſcraped , mix them both together ypon a Tren- 
- cher before the fire, and work them well to a Plaiſter ; then 
ſpread itupon alinen cloth warmed very hot as may be ſuffered, 
and ſo bind it unto the Navil for twenty four hours uſe this Me- 
dicine twice or thrice,or more, untill the Lask be ſtayed. 


\ Of Oyl of Swallows. \'* 


To make the Oyl of Swallows,take Layender-cotten,Spike- 
Knot-graſs,Ribwort, Balm, Valerian, Roſemary tops, Wood- 
bine tops, Vine ſtrings, French Mallows : [the tops of Alecoſt, 
Strawberry ſtrings, Tutſan, Plantane, Walnat Tree ledvesthe 
tops of young Beets, Ifop, Violet leaves, Sage of vertue , [fine 
Roman Wormmood;of each of them a;handful, MEARERnT 

re 


' Pot, and put into it half a pound of white or yellow Wax, cut 


ken bones, bones out of joynt, or any pain or grief either in the 


 Fennel-feeds; Carraway-ſeeds, Origanum, of every of them a 


_—_ Houſhold Phyſick, © 
red Roſes, ofeach two handfuls, twenty quick Swallows, and 
beat them together in a Mortar, and put to them a quart of 
Neats-foot oyl,or May butter,and grind them all well together 
with 2 ounces of Cleves well beaten;then put them all together 


in anearthen pot,& ſtop it very cloſe, that noair come into it, 
and ſet it nine dales in a Cellar, or cold place , then open your 


very ſmall,and a pint of Oyl or Butter; then ſet your pot cloſe 
ſtopped into apan of Water, and let it boyl ſix or eight hours, 
and then ſtrain it: ThisOyl is exceeding ſoveraign for any bro- 


bones or finews: wy 

To make Oyl of Camomile, take a quart of Sallet Oyl , and To make Oylag%z 
putit intoa glaſs, then take a handful of Camomile, and bruiſe of Camomile. "2 
It, and put into the Oyl, and let them ſtandin the ſame,twelve 
daies; onely you muſt ſhitt it every three daies;that is, to ſtrain - 
it from the old Camomile, and put in as much of new, and 
m Oyl is very ſoveraign for any grief , proceeding from old : 
cauſes. 

To make Oylof Lavender;take a pint of Sallet Oyl, and put To make Oy1 
it into a glaſs,then put to it a handful of Lavender, and let it of Lavender, 
ftand in the ſame twelve days, and uſe it in all reſpects as you ; 

did your Oyl of Camomile. FEE 

Tomake an Oyl which ſhall make theskin of the hands very 79 make | 
ſmooth, take Almonds, and beat them to oyl; then take whole — 
Cloves, and put them both together in a glaſs, and ſet it in the | 
Sun five or ſix daies,then ſtrain it, & with the ſame anoint your - 
hands every night when you goto bed.or otherwiſe as you haye. 
convenient leiſure. 

- 'To make:that ſoveraign Water,which was firſt invented by To make Dr. . 
Dr. Stephens, in the ſame form as he delivered the Receipt to Szephenowater... 
the Archbiſhop of Carterbary , a little before the death of the | 
faiqDoRor : . Take a gallon of good Gaſcoyn Wine, then take - 
Ginger,Galangale,Cinamon,Nutmegs,Grains,Cloves bruiſed, . 


likequantity ; thar is to ſay,a dram;then take Sage,wild Mar- 
jerom, Peny-Toyal, Mint, RedRoſes, Thyme; Pellitory, Roſe- | 
mary, Wild Thyme, Camomile, Lavender, of each of them a . 


hand-: , 


% _ YN ? 
4 © 


_—— _ onda 


46 The Engliſh Heuſe-wwves. 'Book 2 


. - handful; then bray the Spices ſmall, and bruiſe the her bs, and 
put all into the Wine,and let it ftand ſo twelve hour,onely ſtir 
it divers time; - then diſtill it by aLymbeck, and keep the firſt 
water by it (elf, for that is the beſt; then keep the ſecond wa- 
ter-for that is good, and for the laſtneglect it not, for it is very 
wholeſome, though the worſt of the three. 3: 

Now for the vertue of this Water, itis this ; It comforteth 
the ſpirits and vital parts, and helpeth all inward diſeaſes that 
come of cold; it is good againit the ſhaking of the Palſie, and 
cureth the contraCtion of theSinews,and helpeth theConcepti- 
on of Women. that be barren» it killeth Werms in the:Body, it 
cureth the cold Cough,it helpeth the-Tooth-ach;it:comforteth 
the ſtomach,and cureth the old Dropſie, it helpeth-the ſtone in 
the Bladder, and in the Reins, it helpeth a ſtinkig Breath: and 
whoſoever uſeth this Water moderately, and not too often,it 
preſerveth him in-good liking, and will make him ſeem young 
in old age. With this Water DoCtor Stephens preſerved his own 
life, untill ſuch extreamage; that he could neither go nor ride.; 
and he continued his life, being bed-rid five years, when other 
Phiſitians did judge he could not live one year;when hedid cor.- 
feſs a little before his death, ſaying, That if he were. ſich at any 

time, hencver uſed any thing but this Water onely. And alſo the 
Archbiſhop of Canterbury uſed it-and found ſuch goodneſs Init» 
that he lived tiil he was not able to drink out of aCup,butſuck- 
.ed his drink through a hollow Pipe of Silyer: * _ ; 
This Water will be much the better if-it be ſet in the Sun. 


A reſtorative To make a Cordial Roſa-ſolis,take Roſa-ſolss.,and in any wiſe 
-of Roſa-jols. touch not the Jeaves thereof in the gathering, nor waſhit; take 
. . thereof four good handfuls, then take two good pints of Aqua- 
vite x and put them into a glaſs or pewter pot of three 
or. four pints » and then ſtop the ſame hard and' juſt, and 
ſo kt it ſtand three days and three nights, and thethird day » 
ſtrain it through a clean cloth into another glaſg,or pewter pot, 
and put thereto halfa pound of Sugar beaten.ſtyall;four ounces 
of fineLycoras beaten into powder:halfa paund of ſoundDates, 
the ſtones being taken out,and cut them and make then) clean, 
and then mince them ſmall,and mix all theſe together, and __ 
CERES ; tne 
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. Put it into ſome veſſel or glaſs,and ſtop it well,bur ſer it not in. 


——— 


the glaſs or pot cloſeand juſtzand after diftil it through a Lym- 
beck, then drink of it at night to bedward,halfa ſpoonful with 
Ale or Beer, but the Ale is the better, as much in the morning 
faſting,for there is not the weakeſt body in the world that want- 
eth nature or ftrength, or that is in a conſumption, but it will 
reſtoge him again,and cauſe him to be ſtrong and luſty, and to 
havea marvellous hungry ſtomach, provided alwaies that this - 
Roſa-ſolis be gathered (il poſlibly)at the fwll of the Moon, when 
the Sun ſhineth before noon ,, and let the roots of them be cut. 
awa . ' Fi 
Take the lowers of Roſes.or Violets,and break them ſmall, Additions to - 
and putthem in Sallet Oyl, and let them ſtand in the ſame ten TS. O:1 
or twelve daies, and then preſs it. Or otherwiſe take a quart ,F Roſes gr. 
of Oyl Olive, and put thereto ſix ſpoonfuls of clean water;and Violets. 
ſtir it well-with a lice, till it wax as white as milk ; then take 
two pound of red Roſe leaves, and cut the white of the ends of 
the leaves away, and put the Roſes into the Oyl , and then put 
it into a double glaſs, and ſet it in the Sun all the Summer time, 
and it'is foveraign for any ſcalding or burnivg with Water or 
Piet ifs oof | | 
Or elſe take red Roſes new pluckedza pound or two, and cut - 
the white ends of the leaves away, . then.take May butter, and 
melt it over the fire with two pound of©ylOlive,and when this 
clarified, put in-your Roſes, and put it all-in a veſſel of glaſs, or 
of earth, and ſtop it well about, thar no air enter in or out,and 
ſet it in another yeſſel with water, and let it hoyl half a day or 
more , and then take it forth and ſtrain or preſs ir through a 
cloth, and put it into glaſs bottles: this is good for all manner- 
of unkind heats. — - Ree q 
Take two or three pound of Nutmegs, and cut them ſmall, Tg make Oyt.! 
and bruiſe them well,then put thei into a pan, and bear them, of Nutmegs. . 
&ſtic themabout,which done,put theminto 2 canvaſs or ſtrong | 
lianen bag and cloſe them in a preis, and preſs them, and ger 
out all the liquor of them,which will be like 4Z2nna; then ſcrape 
it from the canvaſs bag, as much as you can with a knife; then 


the San, for.it will wax clean of .it ſelf, within 10 or 15 daies , 
and 
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handful; then bray. the Spices ſmall, and bruiſe the her bs, and 
put all intothe Wine,and let it ſtand ſo twelve hour,onely ſtir 
it divers time; - then diftill it by a Lymbeck;, and keep the firſt 
water by it (elf, for that is the beſt; then keep the ſecond wa- 
ter-for that is good, and for the laſÞneglect it not, for it is very 
wholeſome, though the worſt of the three. 7 
Now for the vertue of this Water, itis this ; It comforteth 
the ſpirits and vital parts, and helpeth all inward diſeaſes that 
come of cold; it is good againit the ſhaking of the Palſie, and 
cureth the contraction of theSinews,and helpeth theConcepti- 
on of Women. that be barren it killeth Werms in the-Body, it 
cureth the cold Cough,it helpeth the Tooth-ach;it:comforteth 
the ſtomach,and cureth the old Dropſie, it helpeth the ſtone in 
the Bladder, and in the Reins, it helpeth a ſtinkig Breath: and 
whoſoeyer uſeth this Water moderately, and not too often,it 
preſerveth him in-good liking, and will make him ſeem young 
in old age. With this Water DoCtor Stephens preſerved his own 
life, untill ſuch extreamage, that he could neither go nor ride.; 
and he continued his life, being bed-rid five years, when other 
'Phiſitians did judge he could not live one year;when hedid cor.- 
feſs a little before his death, ſaying, That if he were ſich at any 
time, he-ncuer uſed any thing but this Water onely. And alſo the 
Archbiſhop of Carterbary uſed itand found ſuch goodneſs init, 
That he lived till he:was not able to drink out of aCup,butſuck- 
.ed his drink through a hollow Pipe of Silver: © /: 1 
This Water will be much the better if-it be ſet inthe Sun. 


A reſtorative To make a Cordial Roſa-ſolzs,take Roſa-ſols,and in any wiſe 
-of Roſa-/ols. touch not the leaves thereof in the gathering,: nor waſh it; take 


_ . thereof four good handfuls, then take two good pints of Aqua- 
vite x and put them into a glafs or: pewter. pot of three 
or. four pints > and then ſtop the ms hard and 5 , and - 
ſo lt it ſtand three days and three nights, and thethird day » 
ſtrain 1t through a clean cloth into another glaſs.or pewter pot, 
and put thereto half a pound of Sugar beaten ſmall;four ounces 
of fineLycoras beaten into powder:halfa pound of ſoundDates, 
the ſtones being taken out,and cut them and make then) clean, 
and then mince them ſmall;and mix all theſe together, and ne 
Sf LES ; tne 
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and the glaſs or pot cloſeand juſtzand after diftil it through aLym- —_ 
ſtir beck, then drink of it at night to bedward,half a ſpoonful with 


firſt Ale or Beer; but the Ale is the better, as much in the morning 
faſting,for there is not the weakeſt body in the world that want- 


_ eth nature or ſtrength, or that is in a conſumption, but it will 
reſtore him again,and cauſe him to be ſtrongand luſty, and to 

eth have-a marvellous hungry ſtomach, provided alwaies that this - 
hat Roſa-ſolis be gathered Ul poſlibly)at the full of the Moon, when 
nd the Sun ſhineth before naon , and let the roots of them be cut. 

Ts away. FP ; / MPTESS 
FA Take the flowers of Roſes or Violets,and break them ſmall, org to: 
th ang put them in Sallet Oyl, and let them ſtand in the fame ten ” _ O1 
in or twelve daies, and then preſs it. Or otherwiſe take a quart of Roſes or. 
nd of Oyl Olive, and put thereto ſix ſpoonfuls of clean water;and Violets. 
it ſtir it well-with a ſlice, till it wax as white as milk ; then take 


"—_ two pound of red Roſe leaves, and cut thewhite of the ends of 
the leaves away, and put the Roſes into the Oyl , and then put 
it into a double glaſs, and ſet it in the Sun all the Summer time, 
and it'is ſoveraign for any ſcalding or burnipg with Water or 
bs "oO 2 OR Rep NOOR 


y  Orelſe take red Roſes new plucked;a pound or two, and cut - 
4 the white ends of the leaves away.,. then.take May butter, and 
i melt it over the fire with two pound ofOylOlive,and when this 


clarified, put in-your Roſes, and put it all ina veſſel of glaſs, or 
of earth, and ſtop it well about, thar no air enter in or out,and 
ſet it in another veſſel with water, and let it hoyl half a day or 
more , and then take it forth and ſtrain or preſs it through a. 
cloth, and put it into glaſs bottles: this is good for all manner- So 
of unkind heats - - | 4 
Take two or three pound of Nutmegs, and cut them ſmall, Ty make Ot: 
and bruiſe them well, then put thei into a pan, and beat them, of Nutmeg. . 
&ſtir themabout,which done,put them into a canvaſs or ſtrong | 
 lianen bag and cloſe them in a preis, and preſs them, and ger 
out all the liquor of them, which will be like 4Z2nna;then ſcrape 
it from the canvaſs bag, as much as you can with a knife; then 
- put it into ſome veſſel or glaſs,and ſtop it well, bur ſer it not in. 
the San, for.it will waxclean of :it ſelf, within 10 or 15 daies » 
and : 


S 
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and it was worth thrice ſo much as theNutmegs themſelves,and 

the Oyl hath very great vertue in comforting the ſtomach and 

inward-parts,and aſſiwaging the pain of the Mother,& Sciatica. 
To make per- Take the flowers of Spike,and wafh them only in Oyl Olive, 
fect Oyl of and then ſtamp them well, then put them in a canvaſs bag, and 
Spike. preſs them in a preſs as hard as you can, and take that which 
commeth out. carefully, and put it into a ſtrong veſlel of glaſs, 
and ſet it not in the Sun, for it will clear of it ſelf, and wax fair 
and bright, and will clear of it ſelf, and will have a very'ſharp 
odour of the Spike; And thus you may make Oyl of other herbs 
of like nature, as Lavender. Camomlle, and ſuch like. 

Take an ounce of Maſtich, and an Ounce of Olibanum poun- 
ded as ſmall as is poſlible, and boyl them in Qyl Olive (a quart 
to a third part,,) then preſs it, and put it into a glaſs, and after 
ten or twelve daies it will be perfett : it is exceeding good for 
any cold grief. SET 

Thus having in a ſummary manner paſſed over all the moſt 
Phyſical and Chyrurgical Notes,which burthen the mind of our 
Engliſh Houſe-wife,being as much as is needful,for the preferva- 
tion of the health of her Family ; and having in this Chapter , 
ſhewed all the inward vertues wherewith ſhe ſhould be adorn- 
ed: f will now return unto her. more outward and aftive know- 
ledges , wherein albeit the mind be as much occupied as before, 
yet is the body a great deal mere inuſe : neither can the work 
be well effeCted by rule or direCtion. =_ 


To make Oyl 
of Maſtich. 
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: The Engliſh Houſe-W ifes Skill in 


 Cooktsy, 


AJ 


CHAP. 1. | 


Of the outward and iftzve Knowledge of the Houſe-wife, and of her 
Skill in Cookery, as Sallets of al fs with Fleſh, Fiſh, Sauces, 
. Paſtery, Banquetting-ſtuff, and ordering of great Feaſts. 


which belong to our Er-gliſh:Honſe-Wife, I hold the 
firſt and moft principal to be, a perfect skill ard 
knowledge in Cookery, together with all the ſecrets 


'belonging to the ſame, becauſe it is a duty well — Wo- 
y Laws 


men ; and ſhe that is-utterly ignorant therein, may not 
of ſtrict Juſtice challenge the freedom of Marriage, becauſe in- 
deed ſhe can then but perform half her vow:for ſhe may live and 
obey but ſhe cannot cheriſh, ſerve and keep with that true duty 
| which is ever expected. 


' Toproceed then to this Knowledge of Cookery,you ſhall un- Shemuſt 
derſtand, that the firſt ſtep thereunto is, to have knowledge of know all | 
all ſorts of Herbs belonging unto the Kitchin ; whether they be Herbs 


for the Pot, for Sallets, for Sauces, for ſervings, or for any other 


ſeaſoning or adorning ; which skill of knowledge of the herbs , 


ſhe muſt get by her own true labour and experience, and not by 
my relation, which would be much too tedious ; and for the 
uſe of them, ſhe ſhall ſee it inthe compoſition of diſhes and meat 
hereafter following. She ſhall alſo know the time of the-year, 
month and Moon, in which all Hetbs are to be ſown; and when 
they are jn their beſt flouriſhing,that gathering all Herbs in their 

- - | ? Wu height 
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Her Skill in 
the Garden 


of Herbs. 


Choice of 
-: 


height of goodneſs,ſhe may have the prime uſe of the ſame. And 
becauſe I will enable and not burden her Memory, I will here 
give her a ſhort Epitomy of all that Knowlede. _ 


Firſt then, let our Erglſb Houſe-mife know, that ſhe may 
then at all times of the month and Moon generally fow Aſpara- 
gus, Coleworts, - Spinage, Lettuce, .Parſnips, Raddiſh, and 
—_—_- BE LANE on | 

In February, in the New of the Moon, ſhe may ſow Spike, 
Garlick, Borage,Bugloſs, Chervile, Coriander, Gourds,Creſles, 
Marjerom, Palma Chriſti, Flower-gentle,white Poppv,Purſlane,. 
Radiſh, Rocket, Roſemary, Sorrel, double Marigolds and Thym, 
The Moon full ſhe may ſow Anniſeed, Musked Violets, Beets, 
Skirrits, white Succory,Fennel,and parſley. The Moon old,ſow 
Holy Thiſtle, Cole Cabbage, white Cole,green Cole Cucumers, 
Hartshorn, Dyers-grain, Cabbage, Lettuce, Mellons, Onions, 
Parnſnips, Larks-heel, Burnet, and Leeks. 7 A ORs 

In March, the'Moon new ſow Garlick, Borrage, Bugloſs,. 
Chervile, Coriander,Gourds, Majerom, white Poppy, Purſlane, 
Radiſh, Borrel, double Marigolds, Thyme, Violets. At the 
full Moon, Anniſeed, Beets Skirrits, Succory, Fennel, Apples of- 
Love, and Marvellous Apples. At the wain, Hartichokes, Ba- 
fil, Bleſſed-Thiſtle, Cole Cabbage, white Cole, green Cole Ci- 
trons, Cucumers, Harts-horn,Samphire,Spinage, Gilly-flowers, 
Hyſſop, Cabbage, Lettuce, Mellons, Mugrets, Onions, Flower-. 
Gentil, Burnet, Leeks, and Sayory. | 

In May, the Moon old, Sow bleſſed thiſtle: 


- . In Zune, the Moon new, Sow Gourds and Radiſhes; The 


Moon old, Sow Cucumers, Mellons, Parſnips.. - | by 
-In-Faly, the Moon at full, Sow white Succory ; and the Moog 
old, ſow Cabbage, Lettuce. 


Tranſplanting Laſtly, in Axg«ft, the Moon at the full, Sow white Succory. 


Alſo ſhe muſt know, that Herbs growing of Seeds may be 
tranſlated at all times, except Chervile, Arage, Spinage and Par- 
fley, which are not good being once: tranſplanted : obſerving 
ever to tranſphantthem in moiſt and rainy weather. E 

Alſo ſhe muſt know , that the choice of ſeeds are two-fold, of 
which fone grow beſt being'new , as Cucumers and Et AR 
ome- 
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ſome being old, as Coriander, Parſley,” Beets, * Organ, Savory, 


Creſles, Spinage, and Poppy : you multkeep cold Lettuce, Arti- 
chokes, Baſil, Holy thiſtle, Cabbage, Cole, Dyers grain, and 


| Mellons fifteen dayes after theyput forth of the earth. 


Alſo Seeds proſper better being ſown in temperate weather 
then in hot,cold or dry dayes. Inthe Month of pri! the Moon 
being new, ſow Marjerom, Flower-gentle, Thyme, Violets. - In 
the full Moon, Apples of Love, and marvellous apples; and in 
the Wain, Artichoaks, Holy thiſtle, Cabbage, Cole, Citrons, 
Harts-horn, Samphire, Gillyflowers and Parſnips. - - t 


Seeds muſt be gathered in fair weather at the Wain ofthe Gathering of 
Moon, and kept ſome in Boxes of Wood, ſome in hazs of Lea- Seeds, 


ther, and ſome'in Veſſels of Earth, and after to be well cleanſed 
and dryed in the Sun or ſhadow. Other ſome, as Onions, Chi- 
bols and Leeks, muſt be kept in their husks. Laſtly, ſhe muſt 
know, that it is beſt to plant in the laſt quarter of the Moon; To 
gather grafts in the laſt but one, and to graft two daies after the 
change. And thus much for her knowledge briefly of Herbs;and 
how ſhe ſhall have them continually for her uſe in the Kitchin. 


It reſteth now that I proceed” unto Cookery it ſelf, which 1s Of Cookev 
the dreſſing and ordering of meat, in good and wholſome man- and the part 
ner 3 to which when our Houſe-wife ſhall'addrefs her ſelf, ſhe thereof. 


ſhall well underſtand that theſe qualities muſt- ever accompany 
it-; - Firſt, ſhe muſt be cleanly both in body'\and garments, ſhe 
muſt have a quick eye, a carious noſe, a-perfect taſte, and ready 
ear z (ſhe muſt not be butter-fingred, :{weet toothed, nor faint- 
hearted) for the firſt will let every thihg fs]; the ſecond will 
conſume what it ſhould encreaſe ; and the laſt will loſe time 
with too much nicenelſs, | __ . 

Now for the ſubſtance of the Art it- ſelf, will divide it into 
five parts ; The firft, Sallets and'Fricaſes ; the ſecond, boyled 
Meats and Broths, the third, Roaſt meatsand Carbonadoes; the 
fourth,bak?t meats and Pyes;and.the fifth, banquetting and made 
diſhes, with other conceits and ſecrets. 


Firſt then to ſpeak of Sallets, there: he ſme ſimple, ſome com- Of Sallets. 
pounded, ſome only to furniſh out the Table, and tome both for funpleand 
uſe and adornation : your.ſimple Sallets are Chibols pilled, waſht P|u®- 

H h clean, 7 


h2. 


\ 
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-: clean; and half of the green'tops cut cleanaway,and ſo ſeryedon 
2-fruitdiſh,er Chives,Scallions, Rhaddiſh roots, boyled Carrets, 
Skirrets and Turnips, with ſuch like ſerved up ſimply :- Alſo, 
all young Lettuce, Cabbage-Lettuce,Purſlane, and divers other 
| herbs which may be ſerved. ſimply without any thing but a little 
Vinegar, Sallet Oyl and Sugar g. Onions boyled, and fiript from 
their rind, and ſerved: up with Vinegar, Oyl and-Pepper, is a 
good-ſimple Sallet 3 ſo-is Camphire, Bean-cods., Sparagus, and 
Cucumbers, ſerved in likewiſe with Oyl, Venegar and Pepper, 
witha world of others, too tedious to nominate.. - | 


Ofcompound Your compound Sallets, are firſt the young buds -and Knots 

Sallet. of all manner of wholfome Herbs at their firſt ſpringing; asred 
Sage, Mint, Lettyce,Violets, Marigold, Spinage.and many other 
mixed together and then ſerved. up to the Table with Vinegar, 
Sallet-Oyl, and Sugar. , 5D POE 


Anether com. , T'& compound an Excellent Sallet, and which indeed. is-uſual 
pound Sallet, at great Feaſts, and-upon Prinees Tables:: Takea good quantity 
of blancht Almonds, and with your ſhredding knife cut them 
groſly; then take as many Raiſ6ns of the Sua clean waſht, and 
the ſtones pickt out, as many Figs ſhred like the Almonds, as 
many Capers, twice ſo may. Olives, and as. many Currants as 
of all the reſt, clean,waſht, a good handful of the. ſmall tender 
Teaves of red Sage and Spinage:-mix all theſe welt together 
with good ſtore of Sugar, arid lay. themiin the bottom of a great 
diſh ;, then put unto them Vinegar and Oyl, and fcrape more 
Sugar over all: then take Oranges and Lemons, and paring 
14 away the outward pills, cut- them into thin ſlices, then: with 
+8 thoſe ſlices cover the Sallet all over ; which done, take thefine 
1 thin leaf of the red:Cole-flower, and with them cover the Oran- 
ges-and Lemmons all oyer; then over thoſe Red leaves lay a- 
nother courſe of old Olives, and the {lices of well pickled Cu- 
cumers,. together with the yery inward heart of Cabbage-Let- 
tuce cut into ſlices; then adorn the ſides of the diſh, and the 
top of the Sallet, with 'more ſlices of Lemons and Oranges, and 
| foſerve it Ups fe ghee D=ir ty 1 > ir LH | 
| * To make an.exceYent compound. boy1'd Sallet ; take of Spi-: 
ET nage. 
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nage well waſht, two or three handfuls, and put into-it fair wa- 
ter, and boyl it till it be exceeding ſofrand tenderas pap}, then 
put it into a Cullender,and drain the water from it, which done 


with the back ſide of your Chopping-knife chop it, and bruiſe it an excettent 


as ſmall as may be z then put it into a Pipkin with a good lump boy led Sallet.. 
of ſweet butter, and boyl it over agzin ; then take a good hand-- 
ful of Currants clean waſht, and put to it, and ſtir them well 
together; then put to as much Vinegar as will make it reaſon- 

abie tart, and then with-Sugar ſeaſon it according to the taſte of 

the Maſter of the houſe, andſo ſerve it upon ſippets. 


{ 


Your preſerved Sallets are of two kinds, either pickled, asare gfgreferving.. 
Cucumers, Samphire, Purſlane, Broom, and ſuch1ike; 'or pre- of Sallets. 
ferved with Vinegar, as Violets , Primroſes, Cowſlips, Gilly- | 
flowers of all kinds, Broom-flowers, and 'for the: moſt part any 
wholſome flower whatſoever. 

Now for the pickling of Sallets.they are only boyled and then 
drained from the water,ſpread upon a Table,and good ſtore of 


* falt thrown over them ; then when they are thorow cold, make 


a'pickle with water. falt anda little Vinegar, and with the ſame 
pot them up incloſe earthen pots, and ſerve them forth as occa- 
fion ſhall ſerve.. | 

Now for preſerving of Sallets, you ſhall take any of the flow- 
ers before ſaid, after they have been pickt clean from their ſtalks, 
and the white ends (of them which have any)clean cut away,and 
waſht and dryed,and taking a glaſs pot, like a Gally-pot, or for” 
want thereof a Gally-pot it ſelf, and firſt ſtrew a little Sugar.in 
the bottom, then lay a layer of the Flowers, then cover that layer 
over with Sugar, then lay another larger of the Flowers,andano- 
ther of Sugar ; and thus do one above another till the pot be: 
filled, ever and anon preſſing them hard down with your hand : 
This done you. ſhall. take of the-beſt and. ſharpeſt Vinegar you- 
can get,(and if the Vinegar bz diſtilPd Vinegar, the flowers will. 
keep their coiours the better)and with it fill up your pot.till the 
Vinegar ſwim aloft, and no more can be received; then ſtop up 
the pot cioſe,and fer them ina dry temperate place,and uſe them- 
at pleaſure, for they will laſt all the year. 


Nows- 
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ew only. 


Of Fricaſes 


and Que'que- 


choſes. 


Of ſimple 
Fricaſes. 


Now for the compounding of Sallets , of theſe pickled and 
preſerved things, though they may be ſerved up ſimply of them-. 
ſelves, and are both good and dainty ; yet for better curioſity, * 
and the finer adorning of the Table, you ſhall thus uſe them z 
Firſt, if you would ſet forthany Red flower, that you know or 
have ſeen,you ſhall take your pots of preſeryedGilly-flowers, and 
ſuting th&colours anſierable to the flower,you ſhall proportion 
it forth, and lay the ſhape of the Flower in a Fruit diſh; then 
with your Purſlane leaves make the green Coffin of the flower, 
and with the Purſlane ſtalks make the ſtalk of the flower, & the 
diviſions of the leaves and branches ; then with the thin ſlices of 
Cucumers, make their leaves in true proportions, jagged or 
otherwiſe : and thus you may ſet forth ſome full blown, fome 
half blown, and ſome inthe bud, which will be pretty and cu- 
rious. And if you will ſet forth yellow flowers, take the pots 
of Primroſes and Cowſlips ; ifblew flowers, then the pots 
of Violets or Bugloſs flowers z and theſe Sallets are both for 
ou and uſe, for they are more excellent for taſte, then for to 
ook ON. | 

Now for Sallets for ſhew only, and the adorning and ſetting 
out of a Table with number of diſhes, they be thoſe which are 
made of Carret roots of ſundry colours well boyled,and cut into 
many ſhapes and proportions, as ſome into Knots, ſome in the 
manner of Scutchions, and Arms, ſome like Birds,and ſome like 
Wild beaſts, according to the Art and cunning of the Work- 
man , and theſe for the moſt part are ſeaſoned with Vinegar, 
Oyl, and a little Pepper. A World of other Sallets there are, 
which time and experience may bring to our Houſe-wifes eye, 
but the compoſition of them, and the ſerving ofthem, differeth 


nothing from theſe already rehearſed. 


Now to proceed to your Fricaſes, or Quelquechoſes, which 
are diſhes of many compoſitions, and ingredients, as Fleſh, Fiſh, 
Eggs, Herbs, and many other things, all being prepared and 
made ready in a Frying- pan, they ae likewiſe of two ſors, ſim- 
ple and compound. 

Your ſimple Fricaſes are Eggs and Collops fryed, whether 

- the 
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the Collops be of Bacon, Ling, Beef or young Pork, the frying 
whereof is ſo ordinary, that it needeth not any relation, or the 
frying of any Fleſh,or Fiſh ſimple of it felf, with Butter or ſweet 
Oyl p Bet 


To have the beſt Collops and Eggs, you ſhall take the whiteſt pz cy ops 
and youngeſt Bacon, and cutting away the ſword,cut the Gollops ang Eggs. 
into thin flices, lay them in a diſh, and put hot water unto them, 
and ſo let them ſtand an hour or two, for that will take away 
the extream ſaltneſs; then drain away the water clean,and put - 
them in a dry Pewter diſh,and lay them one by one,and ſet them 
before the heat of the fire ſo as they may toaſt ; and turn them 
ſo, as they may toaſt ſufficiently thorow & thorow,{which done, 
take your-Eggs and break them into a diſh, and put a ſpoonful 
of Venegar unto them : then ſet a clean Skillet with fair water 
on the fire,and as ſoon as the water boyleth, put in the Eggs, and 
let them take a boyl or two; then with a ſpoon try if they be 
hard enough, and then take them up and trim them, and dry 
them, and then diſhing up the Collops, lay the Eggs upon them, 
and ſo-ſerve them up: and in this fort you may poach Eggs when. 
you pleaſe,for it is the beſt and-moſt wholeſome. 


Now the compound Fricaſes are thoſe which conſiſt of many Ofthecom-- 
things, as Tanſies, Fritters, Pancakes, and any Quelquechoſe P9und Frica-- 
whatſoever, being things of great Requeſt and Eſtimation in 
France, Spain, and Italy, and the moſt curious Nations. 


Firſt, then for the making the beſt Tanfie,you ſhall take'a cer- Tomakethe- 
tain number of Eggs, according to the bigneſs of your Frying- beſt Tauſey.. 
Pan, and break them into a diſh, abating ever the white of every - : 
third Egge - then witha ſpoon, you ſhall cleanſe away the little 
white Chicken knots, which ſtick unto the- yelks; then with a- 
little Cream beat them exceedingly together : then takeof. 
green Wheat blades, Violet leaves, Strawberry leaves,Spinage, . - 
and Succory, of each alike quantity, and a few Walnut Tree: 
buds; chop and beat all theſe very well, and-then ſtrain-ont the- 
juyce.,and mixing ir witha little more Cream, pit it to.the Eggs,. 
and. ſtir all well together then put ina few Crums of bread, fine+ 
grated: 


-- 
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grated bread, Cinnamon, Nutmeg, and Salt 5 then put ſome 
tweet Butter into the Frying-pan, and ſo ſoon as it is diſſolved 
.or melted, putin the Tanſey, and fry it brown without burning. 
and with adiſh turn it in the pan as occaſion ſhall ſerve ; then 
ſerve it up, having ſtrewed good ſtore of Sugar upen it, for to 
put in Sugar before, will make it heavy: Some uſe to put of the 

heexb Tanſey into it, but the Walnut-Tree buds do give the.bet- 
ter taſte or reliſh, and therefore when you pleaſe for to uſe the 

one, do not uſe the other | 


The beſt Frit- To make the beſt Fritters,'take a pint of Creamand warm it; 
—_ then take eight Eggs, only abate four ofthe Whites, and beat 
them well in-a diſh, and ſo mix them with the Cream; then put 
ina little Cloves, Mace, Nutmeg and Saffron, and ſtir them well 
together : then put in two ſpoonſuls of the beſt Ale barm, and 
a little Salt, and ſtir it again, then make it thick according unto 
your pleaſure with Wheat flower ; which done, ft it within 
the airof the fire, that it may rife and iwell ; which when it 
doth, youſhall beat it in once or twice ; then put into.ita penny 
pot of Sack : All this being done, you ſhall take a pound or two . 
of very ſweet ſeam, and put it into a pan, and ſet it over the 
fire, and when it js moulten, -and begins to bubble, you ſhall 
take theFritters-batter, and ſetting it by you, put thick ſlices of 
well pared Apples into the Batter, -and then taking the Apples 
and Batter out together with a ſpoon, put it into the boyling 
ſeam, and boyl your Fritterscriſp and brown : And when you 
find the ſtrength of your ſeam conſume or decay, you ſhall re- 
 new.it with .more ſeam: :*and of all ſorts of ſeam, that which is 
made of the Beef-ſiet, is the beſt and ſtrongeſt : when your Frit- 
ters are made, ſtrow good ſtore of Sugarand Cinnamon upon 
them, being fair diſht, and ſerve them up. | 


To make the beſt Pancakes, take two or three Eggs, and 
break them into adiſh, and beat them well ; then add'unta- 
them a pretty quantity of fair running Water, and beat all 
well together : then put in Cloves, Mace, Cinnamon and Nut- 

meg, and ſeaſon it with Salt -, which done, make it as thick as 
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you think gcod withfine Wheat-flower, then fry the Cakes as 
thin as may be with {weet butter, or ſweer ſeam, and make them 
brown. and ſo ſerve them up with Sngar, ſtrewed upon them. 
T here be ſome which mix Pancakes with new Milk or Cream, 


but that makes them tough, cloying, and not ſo'criſp, pleaſant 


and ſavory 2s running water. 


To make the beſt Veal Toaſts, take the Kidney, fat and allof Veal Tofts. 


a loyn of Veal roſted, and ſhred it as (mall as is poſſible; Then 
take a couple of Eggs and beat them very well; which done,take 
Spinage, Succory, Violet-leaves, aid Marigold-leaves, and beat 
them, and ſtrain out the juyce, and mix it with the Eggs: then 
put it toyour Veal, and ſtir it exceedingly well ina diſh z; then 
put to good ſtore of Currants clean- waſht and pickt, Cloves, 


- Mace, Cinnamon, Nutmeg, Sugar, and Salt, and mix them all 


perfettly well together : then take. a manchet and cut it into 
Toaſts,and tcaſt them wel before the fire ; then with a ſpoon lay 
upon the Toaſt in a good thickneſs,the Veal,prepared as before- 
faid ; which done, put into your Frying-pan good ſtore of (weet 
butter, and when it is well melted and very hot put your Toaſts 
into the ſame with the bread fide upward, and the fleſh ſide 
down-ward :, andas ſoon as you'ſee they are fried brown, - lay 
upon the upper fide of the Toaſts which are bare, more of the 
fleſh meat,. and then: turn them, and fry that ſide brown alſo ; 
then take them out of the pan, and diſh them up, and ſtrew Su- 


gar upon them, and ſo ſerve them forth. . 


There be ſome Cooks which will do this but upon one ſide 
of the Toſts, Hut to doiton both is much better; if you add 
Cream it is not amiſs. | 


To make the beſt Pamperdy, Take a dozen Eggs, and break 
them.,and beat them very well;then put unto them Cloves. Mace, 
Cinnamon, Nutmeg and good ſtore of Sugar,with as much Salt as 
ſhall ſeaſon it. : then take a Manchet, and cut it into thick ſlices 
like Toaſts ; which done, take your Frying-pan, and put into it 
good ſtore of {weet butter,and being melted,lay in your ſlices of 
bread, then pour upon them one half of your Eggs, then when 
it isfryed, with a diſh turn your ſlices of bread upward;and then 

Iii pour 


To make the 
beſt pamper. 
dy. 
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pour on thenrthe other half of your Eggs, and ſo turn them till 
both fides be brown ; then diſh it up, and ſerve it with Sugar 


ſtrewed upon it. : 
To make a Quelquechoſe, which is a mixture of many things 


Quelquechoſe together ; take the Eggs and break them, and do away one half 


Additions to 


the Houſe- 
wife, 


Cookery, 


of the Whites, and after they are beaten, put them toa good 
quantity of ſweet Cream, Currants, Cinnamon, Cloves, Mace, 
Salt, and a little Ginger, Spinage, Endive, and Mary-gold flow- 
ers grolly chopt, and beat them all very well together ; then 
take Pigs Pettitoes ſlic?d and groſly chopt, mixt them with the 
Eggs, and with your hand ſtir them exceeding well together ; 
then put in ſweet Butter in your Frying-pan, and being melted, 
put in all thereſt, and fry it brown without burning, ever and 
anon turning it, till itbe Fryed enough; then diſh it upon a flat 
plate, and ſo ſerve it forth. Onely here is to be obſerved.that 
your Pettiroes muſt be very well boyled before you put them in- 
to the Fry-caſe. | | 
And in this manner as you make this One/quecho/e,ſo you may 
make any other, whether it be of fleſh, ſmall Birds, ſweet Roots, 
Oyſters, Muſcles, Cockles, Giblets, Lemmons, Oranges, or any 
Fruit, Pulſe, or other Sallet herb whatſoever ; of which to ſpeak 
ſeverally, were a Labour infinite, becauſe they vary with mens 
opinion. Onely the compoſicion and work is no other than this 
before preſcribed : and who can do theſe need no further inſtru- 
Ction for the reſt. And thus much for Salletsand Fricaſes 


To make Fritters another way ; Take Flower , Milk, Barm, 


To make Frit- grated bread, ſmall Raiſins, Cinnamon, Sugar, Cloves, Mace, 


ters, 


To make rhe 


beſt white 


 Puddings.. 


Pepper, Saffron, and Salt; ſtir all theſe together very well with 
a ſtrong ſpoon or ſmall ladle, then let it ſtand more then a quar- 
ter of an hour.that it may riſe;then beat it in again, and thus let 
it riſe, and be beat in twice or thrice at leaſt; then take it and 
bake them in ſweet and ſtrong ſeame.as hath been before ſhewed 
and when they are ſerved up to the Table, ſee you ſtrew upon 
them good ſtore of Sugar, Cinnamon and Ginger. 

Take a pint of the beſt, thickeſt and ſweeteſt Cream, and boyl 


it, then whilſt ic is kot, put thereunto a good quantity of great 
| {weet 
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ſxeer Oatmeal. Grots very ſweet, and clean pickt, and formerly 


ſteept in milk twelve hours at leaſt.and Jet ir ſoak in thiszCream | 


another night ; then put thereto at leaſt eight. yelks cf Eggs, a 
little Pepper, Cloves, Mace, Saffron, Currants, Dates, Sugar, 
Salt, and great ſtore of Swines Suet, or for want ther-of great 
ſtore of Reef Suet,and then fill it. up in the farmes according un- 
to the order of pvod Houſe-wifery ; aiid then boyl them on a 


ſoft and gentle fire, and as they ſwell, prick them with a great 


Pin, or (mal! Aw], to keep them that they burſt ncr; and when 
you ſerve them to the Tabte, (which myſt nor be untill they be 4 
day old) firſt boyl them a little, then take them our, and coalt 
them brown before the fire, and ſo ſerve them, trimming the 
edge of the diſh either with Salt or Sugar. 


Take the Liver of a fat Hogg, and parboyl it ; thn ſhred it Puddings of a 
ſmall, and after beat it in a Mortar very fine; then mix it with Hogs Liver. 


the thickeſt and ſweeteſt Cream, and ſtrain it very well through 
an ordinary ſtrainer : then put thereto fix yelks of Eggs and two 
Whites, and the grated crums of (near hand) a penny White- 
loaf with good ſtore of Currants, Dates, Cloves, Mace, Sugar, 
Saffron, Salt, and the beſt Swines-ſuet, or Beef-ſuet, but Beef- 
ſuet is the more wholeſome, and leſs looſning ; then after it hath 
ſtooda while, fill it into the Farms, and boyl them as before 
ſhewed : and when you ſerve them unto the Table, firſt boyl 
them alittle, then lay them on a Gridiron over the coals, and 
broyl them gently, but ſcorch them not, norin any wiſe break 
their skins, which is to be prevented by oft turning and toſling 
them on the Gridiron, and keeping a ſlow fire. 


Take the Yelks and Whites of a dozen or fourteen Eggs,and To ks 


having beat them very well, put unto them the fine powder of preaq pud. 
Cloves, Mace, Nutmegs,Sugar,Cinnamon,Saffron,and Salt; then dings. 


take the quantity of twoloaves of white grated Bread, Dates 
very ſmall ſhred, and great ſtore of Currants, with good plenty 
either of Sheeps, Hogs or Beef ſnet beaten and cut ſmall: then 
when all is mixt, and ſtirred well rogether, and hath ſtood a 
while to ſettle, then fill it into the Farms, as bath been before 

37% ſhewed, 
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Rice Pud- 
dings. 


Another of 
Liver, 


Puddings of a 
Calres Mug- 


get. 


* ſhewed, and in like manner boyl them, cook them, and ſerve 


them to the Table. | 

Take halfa pound of Rice, and ſteep it in new milk a whole 
night, and in the morniug drain it,and let the milk drop away, 
and take a quart of the beſt ſweetelt, and thickeſt Cream, and 
put the Rice into it and boyl ita little ; then ſer it to cool an 
hour or two, and after put in the Yelks of halfa dozen Eggs, a 
little Pepper, Cloves, Mace, Currants, Dates, Sagar and Salt ; 
and having mixt them well together, put in great ſtore of Beef 
ſuet well beaten, and ſmall ſhred, and ſo put it into the farms, 
and boyl them as before ſhewed, and ferve them after a day old. 


Take the beſt Hogs Liver you can get, and boyl it extreamly, 
till it be as hard as a ſtone, then lay it to cool, art being cold, 
un a bread-grater grate it all to poxzder ; then fifc it through 
a fine meal-ſieve, and put to it the crums of (at leaſt) two penny 
loaves of white bread, and boyl all in the thickeſt and ſweeteſt 
Cream ycu have, till it be very thick ; then let it cool, and put 
toitthe yelks of half a dozen Ezgs, alittle Peyper, Cloves, 
Mace, Currants, Dates ſmall ſhred, Cinnamon, Ginger a little 
Nutmeg, good ſtore of S.gar, a little Saffron, Salt, and of Beef 
and Swines ſuet great plenty. then fill it into the Farms,and boyl 
them as before ſhewed. 


Take a Calves Mugget,clean aud ſiveet dreſt,and-boyl it well; 
then ſhred it as ſmall as is poſſible ; then take of Strawberry 
leaves, of Endive, Spinage, Succorv, and Sarnel, of each a pret- 
ty quantity, and chop them as ſmall as is poſſible, and then mix 
them with the Muzget; then take the yeiks of half a dozen Eggs 
and three whites, and bear them into it alſo-; and'if you find it 
1s too ſtiff, then make it thinner with a little Cream warmed on 
the fire, then pur in a {:itie Pepper, Cloves, Mace, Cinnamon, 
Ginger, Sugar, Currrants, Dates, and Salt, and work all roge- 


ther, with caſting in !itele pizces of ſweet Butter one after 


another,till it have received good ſtore of Butter, then put it up 
in the Calves-vag, Sheeps-bag, or Hogs-bag and then boyl it 
weil, and. io {crve it up. 
3 Take 
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1 ake the blood of a Hogg whilſt i- 1s warm, and fecepit in a A Pudding. 
gnz:! 07 more of great Oar-meal grotes, and ar the ed of three 


le | dates with your hands take the Grotes out of tlie vioo4,. 2nd 
—_ drain them clean ; then put to thoſe Grotes inore-tneita quill of 
d 4 the beſt Cream warm?d on the fire; then take m2ther of '1'hyme, 
n |} Parſley, Spivage, Succory Endive,Sorrel and Sara-vberry leaves, 
2 ; of each a few chopt exceeding ſmell, and mix them with the 
's Grotes, and alſo a little Fennel-ſeed finely beaten, then adde a 
f | litule P-pper,Cloves and Mace,Salt, and great ſto: e of fuer fine- 
A : ly ſhred, and well beaten ; then therewith fill your Forms, and: 


|. boyl them, as hath been before deſcribed. 


| Take the Jargeſt of your Chines of Pork,and that which is cal- Links, 
led a Liſt,and firſt with your Knife cut the lean thereof into thin 
flices, and chen ſhred ſmall thoſe ſlices, and then ſpread it over 
the bottum of a diſh cr woodden platter : then take the fat of ; 
the Chine and the liſt, and cut it in the very ſelf-ſame manner, 
and ſpread it upon the lean, and then cut more lean, and ſpread 
it upon the fat, and thus do one lean. upon another, till all the 
Pork be ſhred, obſerving to begin and end with the lean : then 
with your ſharp Knife ſcoth it through and through divers waies,. 
and mix it all well together : then take good ſtore of Sage, and 
ſhred it exceeding ſinall, and mix ic with the fleſh : then give it 
 a-200d ſeafon of Pepper and Salt, thentake the forms made as 
_ long as is poſlible,and not cut 1n pieces as for puddings.,and firſt 
7 '. blow them well to make th meat ſlip, and then fillthem : which 
done, with threds divide them into ſeveral links as you pleaſe; 
then hang chem up.in the corner of fome Chimay clean kept, 
| where they may. take air of the fire, and let them dry there ar 
| leaſt tour daies before any de eaten; znd when they are ſerved: 
| up, let them he eicher fryed or broyled on the Gridiron, orelſe 
roafted abgut a Capon. Es 
r reſterh now that we fpeak of boyd meats and broth, which” Of boyled.. 
; foraſmuch as our Howſe-Wife is intended to be gerieral,one that Meats ordina+: 
 canz:wellfeed the poor as the rich,we firſt bein with thoſe or- TY: 
di:a:y rho!fome boyPd meats which are of uſe'in every good 
mans aouic; theteforeto make the beſt ordinary Pottage, ycu 
” ſhall 
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ſhall take a rack of mutton cut into pieces, or a leg of mutton cut 

into Pieces; for this meat, and theſe joynts are the beſt, al- 
though any other joyntor any freſh Beef will likewiſe make 
good Pottage ; and having waſht your meat well, put 1t into a 
clean pot with fair water, and ſet it on the fire, then take Violet 
leaves, Succory, Strawberry leaves, Spinage, Langdebeef, Mary- 
gold flowers, Scallions, and a little Parſley, and chop them very. 
{mall together ; then take half ſo muck Oat-meal well beaten as 
there is herbs, and mix it with the herbs, and chepall very well 
together, then when the pot is ready to boyl, ſcum it very well, 
and then put in your Herbs, and ſo let it boyl with a quick fire 
ſtirring the meat oft in the pot, till the meat be boyPd enough, 
and that the herbs and water are mixt together without any ſe- 
paration, which will be afterthe conſumption of more than a 
third part : Then ſeaſon them with ſalt, and ſerve them up with 
the meat, either with ſippets or without. 


' Pottage with= Some defire to have their Pottage green, yet no herbs to be 


out fight of ſeen, in this caſe you muſt take your Herbs and Oatmeal, and 


herbs. 


Pottage with. 


out herbs. 


Pottage with 


herb<. 


after if is chopt put it in toa ſtone mortar or bowl, and with a 

wooden peſtel beat it exceedingly, then with ſome of the warm 

_ in the pot ſtrain it as hard as may be, and ſo put it inand 
oy1 it. 

Others deſire to have pottage without any herbs at all, and 
then you muſt only take Oat-meal beaten,and good ſtore of Oni- 
ons, and put them in and boyl them together ; and thus doing 
you muſt take a greater quantity of Oat-meal then before. 

If you will make Pottage of the beſt ard daintieſt kind , You 
ſhall take Mutton, Veal or Kid, and having broken the bones, but 


not cut the fleſh in pieces, and waſh it, pur it into a pot with fair 


water; after it is ready to boyl, and thro»ghly ſcum?d,you ſhall 
put in a good handful or two of ſmall Oat-meal : and then take 
whole Lettuce of the beſt and moſt inward leaves, whole Spinage 
Endive, Succory, and whole leaves of Cole flowers, or the in- 
ward part of whice Cabbage, with two or three ſhic*r Onions, 
and put all intothe pot, and boyl them well together till the 
meat be enough, and the Herbs fo ſoft as may be, and ſtir them 
oft well together ; and then ſeaſon it with ſalt, and as much 
Verjuyce 
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Verjuyce as will onely turn the taſte of the Pottage;and to ſerve 
them up, covering the meat with che whole Herbs,and adorning 
the difh with ſippets. | 
To make ordinary ſtew'd broth, you ſhall take a neck of Veal, To make os- 
or a legg, or marrow-bone of Beef, or a Pullet, or Mutton, and dinary ſcew'd 
afcer the meat is waſht, pur it into a pot with fair water, and be- Þroth. 
inz realy to boyl, ſcum it well ; then you ſhall take a couple of 
Manchets, and pairing away the cruſt, cut it into thick ſlices, 
and lay them ina diſh and cover them with hot broth out of the 
pot ; when they are ſteept, put them and ſome of the broth into 
a ſtrainer and ſtrain it, and ther put it into a pot : then take 
halfa pound of Prunes, half a-pound of Raiſins, and a quarter 
ofa pound of Currants clean pickt and waſht, with a little 
whole Mace, and two or three bruiſed Cloves, and put them in- 
to the pot, and ſtir all well together,and fo let them boyNrill the 
meat be enough, then if you will alter the colour of the broth, 
put in a little Turnfoyl or red Sanders, and fo ſerve it upon fip- 
pets, and the fruit uppermoſt. 


To makean excellent boyled meat, take four pieces of a rack a g,. yyeg 
of mntton, and waſh them cledn, and put them into a pot well mea, 7 
ſcoured with fair water; then take « good quantity of Wine and 
Verjuyce, and put it intoit ; then flice a handful of Onions,and 
put them in alſo, and ſo let them boyl a good while, then take a 
p:ece of ſweet Butter white Ginger and Salt, and put it to alſc, 
and then make the broth thick with grated bread-and fo ſerve 
it forth with ſippets. 

To boyl a 2fellard curiouſly, take the Mallard when it is fair -- bov! 1 
dreflied,waſhed and truſt,and put it on a ſpit and roaſt it till you A” | 
get the gravy out of it ; then take it from the ſpit and boyl it, 
then take the beſt of the broth into a pipkin, and the gravy 
which you ſaved, with a piece of ſweet Butter, and Currants, 
Vinegar,Pepper,an1 grated bread: Thus boyl all theſe together 
and when the Mallard is boyled ſufficiently.lay it on a diſh with 
fippets and the broth upon ir,and ſo ſerve it forth. | 


To make an.excellent Oleporride, which is the only principal 
" 


| \ BI ; 
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diſh of bovled meat which is eſteemed in all Spain ;, you ſhall 
take a very large veſlel Pot or Kettle, and filling it with water 
you ſhall ſer it on the fire, and firſt put in good thick gobhers of 
well fed Beef, and being ready to boy], ſcum your pot; when 
the Beef is half boyled, you ſhall *putin Potato-roots, Turneps 
and Carrets ; alſo lixe gobbets of the. beſt Mutton, and the beſt 
Pork : after they have boyled a while, you ſhall put in the like 
Zi gobbets of Veniſon Red and Fallow if you have them; then the 
like gobbetsof Veal, Kid, and Lamb; a little ſpace after theſe, 
the fore-parts of a fat Pigge, anda cramb?d Pullet ; then put in - 
Spinage, Endive,Succory, Marygold leaves,and flowers, Lettuce, 
Violet leaves,Strawberry leaves,Bugloſs and Scaillions all whole 
and unchopt, then when they have boyled a while, put in a Par- 
tridge and a Chicken chopt in pieces, with Quails, Rayls, Black 
Birds, Larks, Sparrows, and other ſmall Birds; all being well 
and tenderly boyled, ſeaſon up the broth with good ſtore of Su- 
gar, Cloves, Mace, Cinnamon, Ginger and Nutmeg, mixt toge- 
ther in a gocd quantity of Verjuyce and Salt, and ſoſtir up the 
pot well from the bottom : then diſh jt up upon great Chargers 
or long Spaniſh diſhes, laying ſtore, of ſippets in the bottom : 
then cover the meat all over with Prunes, Raiſins,Currants,and 
N blancht Almonds, boyled in a thing by themſelves; then cover 
- 1; uP the fruit and the whole boyled herbs,and the herbs with ſlices of 
E-- - Oranges and Lemmons, and lay the roots round about the ſides 
of the diſh, and ſtrew good ſtore of Sugar all over, and fo ſerve 

It forth, | | 
To make the beſt white broth, whether it be with Veal, Ca- 
ak - + ogg pon, Chickens, or any other Fowl or Fiſh ; Firſt boyl the fleſh 
ws Ay * or fiſhbyis ſelf, then rake the value of a quart of ſtrong-Mutton 
broth, or ſad Kid broth, and put it into a-pipkin by it jelf,, and 
put into a bunch of Thyme, Marjerom, Spinage and Endive 
bound together: then when it ſee: hes, put ina pretty quantity of 
Beef marrow, and the marrow of Mutton, with ſome whole 
- Mace, anda few bruiſed Cloves - then pur in a pint of White 
Wine, with a few wholeſlices of Ginper : after they have boy- 
led a while together, take blancht Almonds and having beaten 
them together in a morter with ſome of the broth, ſtrain them 
| | and 


by 


- Salt, Sugar, Cinnamon and Ginger, with ſome Lemon ſlices,and 


- then taking up the Mutton, put = remainder of the broth in 
| K | 
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put it in alſo : then in another Pipkin boyl Currants,Prunes,Ra- 
ſins and whole Cinnamon in Verjuyce and Sugar with a few 
Aliced Dates, and-boyl them till the Verjuyce be tnoſt part con- 
ſumed, or at leaſt come to ſyrup; then drain the fruit from the 
ſyrup, and if you ſee it be high coloured, - make it white with 
ſweet Cream warmed, and ſo mix it with your Wine broth ; 
then take out the Capon or the other fieſhor bſh, and diſh it up 
dry. in a diſh, then pour the broth upon it, and lay the fruit on 
the top-of the meat, and adorn the ſide of the diſh with yery 
dainty ſippets, Firſt Oranges, Lemons and Sugar, and fo ſerve 
it forth to the Table. 

.To boyl any wild Fowl, Mallard, Teal, Widgeon, or ſuch like: To boyl ay 
Firſt boyl the Fowl by it ſelf,then take a quart of ſtrong Mutton wild Fowl. 
broth,and pur it into a Pipkin and boyl it; then put unto it good | 
ſtore of ſliced Onions, a bunch of ſweet pot herbs, and a lump 
of ſweet butter. after it hath boyled well, ſeaſon it with Ver- 
juyce, Salt and Sugar, and,alittle whole Pepper ; which done, 
take up your fowl, and break it according to the faſhion of Car- 
ving,and ſtick a few Cloves about it; then put it into the broth 
with Onions,and there let it take a boyl or two, and ſo ſerve it y 
and the broth forth upon the fippets : Some uſe to thicken it , 47 
with toaſts of bread ſteept and ſtrained ; but that is as pleaſes 'Y 
the Cook. Age | 

To boyl a legg of 1utton, or any other Joynt of meat what- To boy a leg 
ſoever; firſt after you have waſht it clean,parboyl it a little,then of Mutton. 

ſpit it and give it halfa dozen turns before the fire, then draw it 
when it begins to drop, and preſs if between two diſhes,and fave 
the gravy-; then ſlaſh it with your Knife, and give 4t half a 
dozen turnes more, and then preſſe it again: and thus do 
as often as you can force any moiſture to come from it; then 
mixing Mutton Broth, White Wine, and Verjnyce toge- 
ther, boy Ithe Mutton therein till it be tender,and that moſt part - 
of the liquor is clean conſumed ; then having all that while kept 
the gravy that you took from the Mutton, ftewing gently npon a 
Chafing-diſh and coals, :you ſhall adde unto it good ftore of 


a little of an Orange peel, with a few fine white bread crums ; 


and 


. 
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The beſt 
dredging. 


To know - 
- when meat 
ix enough, 


Roaſting of 
Mutton with 
Oylters. 


onely with Water and Salt, and nothing elle : yet it 1s but opi- 
nion, and that muſt be the Worlds Mafter alwayes: | 
Then the beſt dredging,which is either fine white bread crums 
well grated; orelſea little very white meal,and the crums very 
well mixt together. | FE, 
Laftly to know when meat is roſted enough; for as too much 
rawneſs is unwholtom, ſo too muck dryneſs is not nouriſhing. 
Therefore to know when it is in the perſect height,and is neither 


-too moiſt nor too dry, you ſhall obſerve- theſe ſigns : Firſt, in 


your large Joynts of meat, when the ſteam or ſmoak of the meat 
aſcendeth either upright, or elſe goeth from the fire,when it be- 
ginneth a little toſhrink from the ſpit, or when the gravy which 
droppeth from it is clear without bloodinefs, then is the meat 


. enough. 


If it be a Pigge, when the eyes are fallen out, and the body 
leaveth Piping: for the'firſt is when it is half roaſted, and would 
be ſindged,to make the coat riſe,and crackle'; and the later when: 
it is full enough, and would be drawn ; or if it be any kind of 


- Fowlyou roaſt, when the thighs are tender, or the hinder parts 


of the pinions at the ſetting on of the wings, are without blood, 
then be ſure that your meat is fully enovgh roaſted : yet fora 

etter and morecertain afſuredneſs, you may thruſt your Knife 
into the thickeſt parts of _the meat, and draw it out again, and if 


- it bring out white gravy without any bloodineſs, then affuredly 


it is enough, and may be drawn with all ſpeed convenient, after 
it hath been well baſted with batter nor formerly melted, then 
dredging as a forefaid,then baſted over the dredging and ſo fuf- 
fered to take two or three turns, to,make'criſpe the dredging : 
Then diſh it in a fair diſh with falt ſprinkled over it,and.fo ſerve 
it forth. Thus you ſee the general form of roaſting all kind of 
meats : Therefore now I will return to ſome particular dilhes, 
together with their ſeveral Sauces. | | 

If you will roaſt Mutton with Oyſters, take a ſhoulder alone 
or a legg, and after it is waſhr, parboyl it a little; theh take the 
great O\ ſters.and having opened them into a diſh drain the gra- 
vy clean fromthem twice or thrice, then parboyl them alittle, 


then tzke Spinage, }Endive, Succory, Straberry, |leaves, Violet 
-leavesandalittle Parfley,!with fome Scallions ; chop theſe very _ 


{mall 
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ſmall together, then take your Oy Rers very dry drain*d and mix 
them with an halt part of theſe herbs; then take your meat,and 
with theſe Oyſters and herbs farce or ſtop it, leaving no place 


7 || empty, theaſpitic and roaſt it, and whilſt it is in roſting, take 
| good ſtore of Verjuiceand Butter,and Salt;and ſet.it ina diſh on 
| a chafing diſh and coals; and when it begins to boyl; put in the 


remainder of your herbs without, Oyſters,and a good quantity of 
| Currants,with Cinnamon.,and the yelks of a couple of eggs. And 
| | after they are well boyled and ſtirred toge:her, feaſon, it up ac- 
; cording to your taſte with Sugar ; then put in a few Lemon li- 
ces; the meat being enough draw it, and lay it upon this ſawce 
| removed into a clean diſh,the edge thereofbeing trimmed about 
with Sugar, and ſo ſerve it forth. | 
Toroaſt a Leg of Mutton afrer an Outlandiſh faſhion, you To roaftaleg -:; 
ſhall take it after it is waſh'd, and cut off all the fleſh from the of Mutton 
bone, leaving only the outmoſt skin intirely whole and faſt to #*2*vite- 
the bone ; then take thick Creamand the yelks of eggs.,and beat 
them exceedingly well together, then put to Cinnamon, Mace, 
and a little Matmeg with Salt; then take bread crums finely 
grateh- and ſearſt with good ſtore of Currants, and as you mix 
them with the Cream, put in Sugar-and ſo make it into a good 
ſtiffneſs. Now if you would have it look green, put in the juyce 
of ſweet herbs, as Spinage, Violet leaves, Endive, &c. If you 
would have it yellow, 'then put in alittle Saffccn ſtrained, and 
with this fill up the skin of your legg of Mutton in the ſame ſhape 
and.form: that is was before, and ſtick the out-ſide of the skin, 
thick with Cloves, and ſo roaſt it throughly, and baſte it very 
well, then after it is dredg?d, ſerve it up asa legg of Mutton with | 
this Pudding ; for indeed it is no other : you may ſtop any other - vY 
FJoynt of meat, as breſt or loyn or the belly of any fowl boyled+ | 
or roaſt,orRabbetor any meat elſe which hath skin or emptineſs. 
If into this Pudding alſo- you beat the inward pith of an Oxes 
' back, it is both good in taſte, andexcellent ſoveraign for any : 
diſeaſe, ach, or flux in the reins whatſoever. | | 
To roaſt a Jigget of Mutton, which is the legg ſplatted and To roaſt a 
half part ofthe loyn together, you ſhall afrer itis waſht ſtep ir Jigge tf 
with Cloves, ſo ſpit it aud lay it to the fire and tend it well with Mattons 
baſting; then you ſhall take Vinegar, Butter ae. 
| et... 
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A Breaſt of 


Mantton 


F Creawed , 


To ſtew a 


l VNeats Firne, 


it clean, then put Currants and a few ſliced Dates, and a bunc h 
of the beſt farcing herbs tyed up together, and lo ket it boyl well 
till the meat be enough; then take up the Lambs head and Puc- 
tenance, and. put it intoa clean diſh with ſippets ; then put in a 
good lump of Butter,and beat the yelks of two eggs with alittle 
Cream, and put it to the broth with Sugar, Cinnamon, and a 
ſpoonfull or two- of Verjuyce and whole Mace, and as many 
Prunes as will garniſh a diſh, which ſhould be put in whea it is 
but half boyled, and ſo pour it upon the Lambs head and Purte- 
nance, and adorn the ſides of the diſh with. Sogar, Prunes, Bar- 
berries, Oranges and Lemons; and in no caſe forget to ſeaſon it 
well with Salt, and ſo ſerve it up. 

Take a very good breſt of Mutton chopt into ſundry large pie; 
ces, and when it is clean-waſht, put it intoa pipkin with fair wa- 
ter, and ſet it on the fire to boyl.; then ſcum it very well, then 
put in of the fineſt Parſnips. cut into large pieces as long as ones. 
hand, and clean waſht and: ſcrap*t ; then good ſtore of the beſt 
Onions,and all manner of (weet pleaſant Pot-herbs and Lettuce, 
all groſly chopt,and good ſtore of Pepper and Salt, and then co- 
ver it, and let it ſtew till the mutton be enough,then take up the - 
Mutton, and-lay it in a clean diſh-with ſippets, and:tothe broth 
pur a little wine vinegar, and ſo pour it on the Mutton with the 
Parſnips whole, and adorn the ſides of the diſh with Sugar, and 
ſo ſerve it up. And as you do with the breſt,ſo you may dowith 
any other Joynt of Mutton. | 

Takea Neats foot that is very well boyPd(for the tenderer it 
1s,-the better it is.) and cleave it in two, and with a clean cloth 
dry it well from the Souſe-drink, then lay it in a deep earthen 
platter and cover it with Verjuyce,than ſet it on a Chaſhng-difh 
and coals, and put to it a few Currants, and as many Prunes as 
will garniſh the diſh, then cover it and let it boyl well, many 
times ſtirring-it up with-your Kaife, for fear ir ſtick tothe bot- 
tom of the diſh; then whea it is ſufficiently ſtewed ; which will 
appear by the tenderneſs of the meat and ſofcneſs of the fruit; 
then” put in a-good lump of Butter, great ſtore of Sugar and 
Cinnamon ; and let it hoyl a little afcer : then put it ?all toge- 
ther into a clean diſh with-ſippets, and adorn the ſides of the 
diſh. with S1gar and Prunes, and fo ſerve it up. in 
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To proceed then to Roaſt meat, it is to be underſtood, that Of Roaſtirg 


in the general knowledge thereof are to be obſerved theſe few Meats. 
Rules: Firſt the clean keeping and ſcouring of the ſpits and cob- 
irons; Next, the neat picking and waſhing of meat, before it be Obſervations 


fpitted, then the ſpitting and broaching of meat, which maſt be 2 foaſt meats: 


done fo ſtrongly and firmiy, that the meat may by no means ei- _ , . 
ther ſhrink from the ſpit, or elſe turn about the fpit; and yet — of 
everto obſerve, that the ſpit do not'go through any principal ITY 
part of the mear, but ſach as is of teaſt account and eſtimation, 
and-ifit'be birds or fowl which. yow-ſpit, then to let the ſpit go 
through the hoflow of che body of the fowl, and ſo faſten it with 
pricks or skewers under the wings about:the thigh of the fowl, 
and at the feet or Rump, according to your manner of truſſing 
and dreſſing them. | | 
Then toknow the Temperatures of fires for every meat, and Temperature 
which have a ſlow fire, and yeta good one, taking leiſure in gf fires; 

roaſting, as Chines of Beef, Swans, Turkies, Peacocks, Buſtards, 

and generally any great large Fowl,or any other Joynts of Mut- 

ton, Veal, Duck, Kid, Lamb, or ſuch like -- whether it'be Veni- 

ſon red or Falow ; which indeed would lye fong atthe fire, and 

ſoak well-in the roaſting, and which would. have a' quick and 

ſharp fire without ſcorching : as Pigs Pullets,. Pheatants, Par- 

tridges, Quails and all ſorts of middte fized, or leſs-fowl,. and-alt 

{mall birds,or compound roaſt meats,as Olives of Veal, Harflets; 

a pound of butter roaſted, or puddings ſimple of themſelves,and 

many other ſuch like, which indeed would be ſuddenly and quick- 

ly diſpatcht, becauſe it is intended in Cookery, that one of theſe 

diſhzs may be made ready whilſt the other is in eating. Then Thecomplex- 
to know the complexions.of meats, as which-muſt be pate and ions of meat.. 
white roaſted, and yet throughly roaſted, as Mutton, Lamb, Kid, 

Capon, Pullet, Pheaſant, Partridge, Veal, Quail, and all ſorts of 

middle and ſmall land or water-fowl, and all ſmall Birds; which 

muſt be ſo brown roaſted, as Beef, Veniſon, Pork, Swan, Geeſe, 
Pizgs,Crane; Buſtards, or any large Fowl,or other things-whoſe 

fleſh is black. 

Then to know the beſt baſtings for meat, which is ſweet But- The beſt baſt- 

ter, ſweet Oyl, Barrel Butter, or fine rendred up feam, wittr-ings of Meats.. 
Cinnamon, Cloves and. Mace, There be ſome that will baſte 
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The Emaliſh Houſe-wives Book 2. 


and put in likewiſe the gravy, and then ſerve it up with ſippets, 
lay the Lemmon flices uppermolt, and trimming the diſh about 
with Sugar. OS 8 - 

If you will boyl Chickens, young Turkeys, Pea-hers,or Houſe 
fowl daintily ; you ſhall, after you have trimmed them, drawn 
them, truſt them, and waſht-them, fill their bellies as full of par- 
fley as-they can hold; then boyl them with ſalt and water only 
till they be enough : then take a diſh and put into it Verjuyce 
and Butter, and Salt, then and when the butter is melted, take 
the Parſley our of the.Chickens, belly and mince it very ſiyajl,and 
then put to it the Verjuyce and Butter, and ſtirre it well toge- 
ther ; then lay in the Chickens, and trim the diſh with ſippets 
and ſo ſerve it forth. ; : 


i 


Abroth fot a. If you will make broth with any freſh Fiſh whatſoever; whe- 
wy freſh Fiſh. there it be Pike Bream, Carp, Eel, Barbel, or ſuch like, you ſhall 
| boyl water, Verjuce and Salt together. with-a handful of ſliced 
Onions ; then you-ſhall-thicken it with two or three ſpoonfuls of 
Ale barm,then put ina good quantity of - whole Barberies, both 
branches and other, as alſo pretty ſtore of Currants then when 
it is boyled enough, Diſhup your Fiſh and pour your broth unto 
it,laying your fruitand Onions uppermoſt. Some to this broth 
will put Prunes and Dates ſliced, but it is according to the fancy 
of the Cook, or the Will of the Houſholder. -. 


4 9 Thus thave from theſe few Prefidents ſhewed you the true 
borl meat, Artand making ofall ſorts of boyled meats &broths and though 
ment men may coyn ſtrange names,and feign ſtrange Arts,yet be aſiu- 
red ſhe thatcando theſe, may make any other. whatſoever,alter- 
ing the taſte by the alteration of the compounds as-ſhe ſhall ſee 
occaſion-And when a broth is-too ſweet,to ſharppen it with ver- 
juycez when too tart, to ſweeten-it with Sugar; when flat 
and wallowiſh, to quicken it with Oranges and: Lemmons, and 

| when.too bitter, to make it pleaſant with _—_ and Spices. 
A Mallard Take a Mallard when it is clean dreſſed, waſhed-and truſt,2nd 
ſnoared, or a Parboyl it ia water.till it be ſcummd and purified z then take it 
Hare, or ord up, aud put it into a Pipkin with the neck downward, and the 
Cony," tayl upxard,ftandingas it were upright: then fill the Pipkin bat 
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full with that water in which the Mallard was pardoyled, and fill 
up the other half with white Wine ; then peel and ſlice thin a 
good quantity of Onions,and put them in with whole fine herbs, 
according tothe time of the year, ae Lettuce,Strawberry leaves, 
Violet leaves, Vine leaves, Spinage, Endive, Succory, and ſuch 
like, which have no bitter or hard tafte, and a pretty quantity of 
'Currants and Dates ſliced ; then cover it cloſe, and ſet in on a 
gentle fire, and let it ſtew, and ſmoar till the Herbs and Onions 
be ſoft, and the Mallard enough, then take out the Mallard, and 
Carve itas if it where to go to the Table: then to the Broth put 
a good lump of Butter, Sugar, Cinnamon; and if it be in Sum- 
mer, ſo many Gooſeberries-as well give it a ſharp taſte; but in 


the Winter, as much Wine Vinegar; then heat it on the fire, 


and ſtir all well together : then lay the Mallard in a Diſh with 
ſippets,and pour all this broth upon it,then trim the ed ge of the 
diſh with Sugar,and foſerve it up. And in this manner you may 


alſo ſmoarthe hinder parts ofa Hare,or a whole old Cony,being 


truſt up cloſe together. © 


After your Pike is dreſt and opened in the back, and laid flat, To ſtews 


as if it were to fry,then lay it ina large diſh for the purpoſe, able Pike. 
* to receive it ; ' then put as much White Wine to it as will cover 


it all over ; then ſet it on achafing-diſh and Coals to boyl very 
gently; and if any ſcum ariſe, take it away; then put to-it Cur- 
rafts, Sugar, Cinnamon, Barberies , and as much Prunes as 
will ſerve to patniſh the diſh, then cover it cloſe with another 
difh, and let it ſtew till the fruit be ſoft, and the Pike enongh; 
then put to it a good lump of ſweet Butter ; then with afine 
Scumer take up the fiſh , and lay it in a clean diſh with Gppets, 
then take a couple of yelks of eggs,the film taken away, and beat 
them well together with a ſpoonful or two of Cream,and as ſoon 


- as the Pike is taken out put it into the broth & ſtir it exceeding- 


ly to keep it from curding ; then pour the broth upon the Pike 

and trim the ſides of the diſh with Sugar!, Prunes, and Barbe- 

ries, ſlices of Oranges or Lemmons, and ſo ſerve it up. And thus 

_ ou alſo ſtew Roches, Gurnets, or almoſt any Sea fiſh or 
reſh fiſh. ; | 


Take a Lambs head and Purtenance, clean waſht and pickt, Toſtew 2 


and put. it into-Pipkin with fair _— and let it boyl, and ſcu 
| _— | 
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The Exgliſh Houſe-wives Book 2. 


ſer them on a-fire in a diſh or pipkin; then when it boyles you 
ſhall put in ſweet herbs finely chopt,with the yelks of a couple of 
eggs, and.ſo let them beyl together : then the meat being half 
roſted, you ſhall pare off ſome part of the leaneſt and brown,then 


'ſhred it very ſmall, and pur it into the pipkin alſo ; then ſeaſon 


It up with Sugar, Cinnamon, Gingar and Salt; and ſo put it into 
' aclean diſh, then draw the Jigget of Mutton and lay it on the 


To roait O- 
' laves of Veal. 


To roaſt a Pig. 


Toroſt a 
pound of Bat- 
ter well, 


ſawce, and.throw ſalt on the top and ſo ſerve it up. 


You ſhall take a legg of Veal, and cut thefleſh from the bones, 
and cut it:out into .thin long ſlices; then take ſweet herbs and 
the white part of Scallions, and:chop them well together with 
the yelks of eggs, then role it up within the ſlices of Veal, and 
ſo ſpit them and roaſt them ; then boyl Verjuyce,Butter, Sugar, 
Cinnamon, Currants, and iweetherbstogerher, and being ſea- 
foned with a little ſalt, ſerve the Olives .uþ upon the ſauce with 
falt caſt over them... ©. . 30h Of, | 
Toroaſt a Pig curiouſly, you ſhall not ſcall'd it, but draw it. 
with the hair on, then having waſhtit, ſpit it and lay it:to the 
fire;ſo:as it-may not ſcorch, then being a quarter roaſted,and the: 
Skin bliſtered from the fleſh, with your hand pull away the hair 
andskin, and leave all the fat and fleſh perfectly bare; them with. 
your Knife ſcotch all the fleſh down.to the::bones, then baſte it 
exceedingly with butter and-Cream, being no more but warm::: 
then:dredge-it with fine bread crums, Currants, Sugar, and Salt: 
mixt- together 4 and thus apply dredging upon baſting, and 
baſting upon4redging, till you kave covered all the fleſh a full 
inch deep;. Then the meat being fully roaſted, draw it, and: 
ſerve'it- up- whale. {4 ow; LE 1; 97451 0 
.::To roaſt a pound of Butter curioufly and welt, you ſhall take 
a;poundof ſweet:Butter.and beat it ſtiff with Sugar and the yelks 
of Eggs.:then-clap it round-wife about a ſpit, and lay it before a 
ſoft fire,and preſently dredg it with the dredging before:appoin- 
ted for the Pig ;, then as1it warmeti or melteth, fo apply itwith 
dredging till the; Butter be overcomed, and no more will melt 
to fall from it; then roaſt it brown, and ſodraw it, and ſerve it 


"out, thedifh being as'neatly trim*d with Sugar as may be. 


To'roaſt a Pudding upon a ſpit, you ſhall mixe the TE 
| ” 
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2. 
u before ſpoken of in the leg of Mutton, neither omitting herbs or To roaſt a 
of ſaffroir, and put to a iitile ſweet butter and mixit very ſtiff, then prdding on a 
if | fold it about the ſpit,and have ready in another diſh lome of the {2it- 
N ſame mixture well ſeaſoned,but a great dezl thinner,and no but- 
_ ter at all in it ; and when the pudding doth begin to roaſt, and 
0 that the butter appears, then with a ſpooncover it all over with 
ww the thinner mixture,and ſo let it roaſt : then if you ſeeno more 
butter appear, then baſte it as you did the Pig.and lay more of 
the mixture on, and ſo con: inuetill all be ſpent ; and then roaſt 
S it brown and ſo ſerve it up. | LIES 
d If you will Roaſt a Chine of Beef, a Loyn of Mutton, a Ca- 4... | 
h pon, and a:Lark, all atone inſtant, and at one fire, and haveal}. cine or geer ; 
q ready together, and none burnt, you ſhall firſt take your Chine Loyn of Mut. | 
9 i yn of Mut- 
"Y of Beef and parboyl it more than halfthrough : Then firſt take ton, Lark and 
_» your Capon, being large and fat, and ſpit it next the hand of C2pon at _ 
h the turner, with the legs from the fire, then ſpit the Chine of ———_— 
| Beef,then the Lark,and laſtly the loyn of Muttor,and place the 
C Lark ſoas it may be covered over with the Beef and the fat-part 
Ws. of the Loyn of Mutton, without any part diſcloſed ; -then baſte 
ec your Capon and your loyn of Mutton with cold water and falt, 
x the Chine of Beef with boyling Lard,then when you ſee the beef 
A. is almoſt enough,which you ſhall haſten by ſcotching and open- 
C ing of it, then with a clean cloath you ſhall wipe the Mutton | 
' and Capon all over, and then baſte it with ſweet butter till all-be TO 
4 enough roſted': then with your knife lay the Lark open, which 
1 by this time will be ſtewed between the beef and Mutton, & baſt- 
[ ing it alſo with dredge altogether, draw them 6 ſerye them up. | 
1 If you will Roaſt any Venſton.,after you have waſht it,6 clen- 7, ,qap ye. 
ſed all the blood from it, you ſhall ſtick it with Cloves all over gifoa, +; 
2 on the outſide ; & if it be lean,you ſhall lard it either with Mut- YE Sol 
i ton lard;or pork lzrd:but Mutton is the beſt::then ſpit it ard roft "1 
6 it by a ſoaking fire, then take vinegar, bread crums, and ſome 
: of the gravy which comes from the venſjon, and boyl them well 
x inadiſh: then ſeaſon it with ſugar,cinamon, ginger and falt,and - 
4 ſerve the veniſon forth upon the ſawce when it is roſted enough. 


If you will Roaſt a piece of freſh Sturgeon, which is a dainty 
diſh, you ſhall ſtopir with Cloves, then ſpitir, and let it Roaſt , 
at great leafure, plying it OY with baſting, which will 
| 5 take 
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To roaſt a 


Cows Udier, 


To roaſt a Fil- 
i:t of Veal. 


take away the hardneſs : then 'when it is enough you ſhall draw 
it and ſerveit upon Veniſon ſauce, with Salt only thrown upon 
it. 

The roſting of all ſorts of meats differeth nothing hut in the 
fire, ſpeed and leaſure as is aforeſaid, except theſe compound 
diſhes, of which I have given you ſufficient preſidents, and by 
them you may perform any work whatſoever : but for the or- 
dering, preparing, and truſling your meat for the ſpit or Table, 
in that there is much difference ; for in all joynts of meat ex-- 
cept a ſhoulder of Mutton, you ſhall cruſh and break the joynts 
well; from Pigs and Rabbets you ſhall cut cffthe fect before you 
ſpit them,and the heads when you ſerve them to the Table; and 
the Pig you ſhall chine and divide into two parts: Capons,Phe- 
ſants, Chickens, and Turkeys you ſhall roaſt with the Pininions 
folded up.and the legs extended : Hens,Stockdoyes,and Houſe- 
doves, you ſhall roaſt with thePinions folded, and the legs cut 
off by the knees and thruſt into the bodies : Quails, Partridges, 
and all ſorts of ſmall Birds ſhall have their Pinions cut away,and 
the legs extended: all ſorts of Water fowl ſhall have their Pini- 
ons cut away, and their legs turned backwards : Wood-cocks, 
Snipes and Stint ſhall be Roaſted with their Heads andNecks on, 
and their legs thruſt into their bodies, and ſhoulders, and Bit- 
terns ſhall have no necks but their heads only. 


Take a Cows Udder, and firſt boyl it wel! : then ſtick it 
thick all over with Cloves : then when it is cold ſpir it, and 
lay it on the fire, and apply it very well with baſting of ſweet 
Butter,and whenit is ſufficiently roaſted and brown, then dredg 
it, and draw it from the fire, take Venegar and Butter, and put 
it on a chafing diſhand coals;. and boyl it with White bread 
crum,till it be thick - then put to it good ſtore Sugar and of Cin- 
namon, and putting it into a clean diſh , lay the Cows Udder 
therein, and trim the ſides of che Eiſh with Sugar, and ſo ſerve 
it up. = | 
Take an excellent good leg of Veal, and cut the thick part 
thereof, 'a handful and more from the Knuckle : then rake the 
thick part (which is the fillet) and farce it in every part all 


. over with Strawberry-leaves , Sorrel, Spinage , Endive, and 


| SuC- 
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Succory ' groſely chopt together, and. good ſtore of Onions, 
then lay it tothe fire and roaſt it very ſufficiently and brown, 
caſting good ſtore of Salt upon it, and baſting it well with ſweet 
butter : then take of the former herbs much finer chopt then 
they were for farcing, and put them intoa Pipkin with Vinegar 
and clean waſhrt Currants, and boyl them well together, then 
when the herbs are ſufficiently bcyled and ſoft, take the yelks of 
four very hard boyled Eggs, and ſhred them very ſmall, and put 


- theminto the Pipkin alſo with Sugar and Cinnamon and ſome 


of the gravy which drops from the Veal, and boyl it over again, 
and then pur it into a clean difh, and the fillet being dredged 
and drawn, lay upon it and trim the ſide of the diſh with Sugar, 
and ſo ferve it up. 


To make an excellent Sauce for a roſt Capon, you ſhall take 

Qanions, and having ſliced and peeled them, boyl them in 
fair water with Pepper, Salt, and few bread crums ; then put 
unto it a ſpoonful or two of Clarret Wine, the juyce of an 
Orange, and three or four ſlices of Lemmon peel: all theſe 
ſhred together, and ſo pour it upon the Capen being brake 
uD., - 
"fo make aſauce for an anold Hen orPullet,takea good quan- 
tity of Beer and Salt , and mix them well together with a few 
fine bread crums, and boyl them on a. chafing-diſh and coals 
then take the yelks of three or four hard Eggs, and being ſhred 
ſmall put it to the Beer, and boyl it alſo; then the Hen being 
almoſt enough, take three or four ſpoonfulls of the gravy which 
comes from her, and put it in alſo, and boyl all together toan 
indifferent thickneſs : which done, ſuffer it to boyl no more, 
but only to keep it warm on the fire, and put into it the juyce 
of two or three Oranges and the ſlices of Lemmon-peels ſhred 
ſmall, and the ſlices of Oranges, having alſo the upper rind ta- 
ken away : then the Hen being broke up, takethe brains there- 
of, and ſhredding them ſmall, putit into the ſawce alſo, and 
ſtirring all well together, put it hot into a clean warmd.ſh, 
and lay the Hen (broke up) in the ſame. 

The Sawce for Chickens is divers, according to mens taſtes - 
for ſome will: onely have Butter, Verjuyce , and alittle. 

| LIES - Parſley 
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Parſly roſted in their bellies mixt to gether;others will have but- 
ter,verjuyce,and Sugar boyÞ'd together with toaſts of bread,and 
other will have thick ſippets with the juyce of ſorcel and ſugar 

- mixt together. 

The beſt ſawce for a Pheaſant is water and Onions ſlic*t,Pep- 
per and a little Salt mixt together, and but ſtewed-upon the 
coals, and then poured upon the Pheſant or Partridge, being 
broken up, and ſome will put thereto the juyce or ſlices of an 
Orange or Lemon, or both: but it is according to taſte, and in- 
deed more proper for Pheſant then Partridge. : 

Sauce for a Quail, Raile, or any fat big bird, is Claret wine 
and falt mixt together with the gravy of the bird, and a few fine 
bread crums well boyled together, and either a Sage leaf, or 
Bay leaf cruſht amongſt it, according to mens taſtes. | 

Saucefor Pig- The beſt ſauce for Pidgeons,Stockdoves, or ſuch like, is Vine- 

gens, gar and Butter melted together,and Parſley roſted in the bellies; 

or Vineleaves roſted and:mixed well together. TEES 

A general The moſt general ſauce for ordinary wild fowl roſted, as - 

ſauce for wild Ducks,Malliard, Widgeon, Teal,Snipe,Sheldrake,Plovers,Puets 

ul. Guls,and ſuch like,is only Muſtard and Vinegar,or Muſtard and 
Verjuice mixctogether; or elſe an Onion, Water, and Pepper, 
and-ſome(eſpecially in the Court) uſe only Butter melted, and 
not with any thing elſe: DI AES | 

ance for - The beſt ſauce for green Geeſe is the juyce of Sorrel and Sy- 

green Geeſe, £ar mixt together with a few ſcalded Feberries, and ſerved upon 

ſippets ; or elſe the belly of the Green Gooſe filPd with Feberries 
and fo roſted ; and then the ſame mixt with Verjuyce, Butter, 
Sugar and-Cinnamon, and ſo ſerved up on ſippets. ; 
The Sauce for a ſtubble Gooſe is divers, according to -mens 
minds, for ſome will take the the pap of roſted Apples, and 
mixing it with Vinegar, boyl them together on the fire with 
ſome of the gravy of the Gooſe, and a few Barberries and bread 
crums, and when It is boyled to a good thickneſs, ſeaſon it 
with Sugar and a little Cinnamon, and ſo ſerye it up: ſome will 
add a Little Muſtard and Onions unto it, and ſome will not 
roſt the Apples, but pare them and ſlice them, and that is the 
nearer way, but not the better. 'Others will fill the belly of 
the Gooſe full of Onions ſhred, and Oatmeal grotes, . and be- 


ing 


Saucefor ſtuh- 
ble Geeſe. 
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iog roaſted enough, mix it w:th the'gtavy of the Gooſe, and 
ſweet herbs well boyled together, and ſeaſoned with a little 
Verjuyce. : 
To make a Gallantine, or ſavce fora Swan, Bittern, Hern, Aa Gallantine, 
Crane, or any large Fawl,.take the blood of the fame Fowl, and Sauce for a: 
being ſtirred-well, boyl it on the'fire, then when it comes to be Swan = 


thick, put unto it Venegar agood quantity, with a feiv fine white 


bread crums, and ſo boyl it over again ; then being come to a 

good thickneſs, ſeaſon it with Sugar and Cinnamon, ſo as it may 

taſte pretty and ſharp upon the Cinnamon, and then ſerve it 

up in ſaucers as you do Muſtard, for this is called a Cangder or 

Gallantine, and is a ſauce almoſt for any Fowl whatſoever. | 

- To make ſauce for a Pig, ſome take Sage and roſt it in the A Sauce fora 

belly of the Pig ; then boyling Verjuyce, Butter, and Currants Pig, 
together, take and chop the Sage ſmall and mixing the brains of 


the Pig with it, put all together and ſo ſerve it up. | 


To make Sauce for a loyn of Veal, take all kind-of ſweet Pot- a cauce far 
herbs, and chopping them very ſmall with the-yelks of two or vea), 
three Eggs boyl them in Venegar and Butter, with a few bread 
crums ,, and good ſtore of Sugar ; then feaſon it with Sugar 
and Cinnamon, and: a Clove or two cruſht, and fo pour it up- 
on the Veal; with the ſlices of Oranges and.Lemons about the 
Take Oranges and ſlice them thin, and-put unto them White 1.1. 
wine and Roſe-water, the Powder of Mace, Ginger, and Sugar to Sauces, 
and ſet the ſame npon a Chafing-diſh of coals, and when it is | 
half boyled, put'to it 'a good lump* of Butter, and then lay - 
good ſtore of ſippets of fine white bread; therein, and ſo ſerve 
your Chickens upon'them, and trim the fidesof the diſh with 
Sugar, | to 3213 2 Ib | 

Take fair water. and ſet it over the fire: then ſlice good _ for a 
ſtore of Onions,. and put into it, and alſo Pepper and'Salt SR 
and good ſtore of the Gravy that comes from the Turkey, and 
boyl them very well rogether : then put to ir a few fine crums 
of grated bread to thicken it, a very little Sugar, and ſome 
Venegar, and fo ſerve it up with the Turkey : or otherwiſe , 
take greated White bread and boyl it in White winetill it be as 


thick as a Gallantinez, in boyling put in good ſtore of Su- 


gar 


78 ” The Engliſh Houſe-wives Book 2: 


—— 


——___— 


gar, and Cinnamon;apd then with a little Turnſole make it of a 
high murrey colour, and: {6 ſerve it in ſaucers with the Turkey, 


in manner of Gallantine. : 
The beſt Gat. Take the blocd of a Swan, or any other great fowl, and put 
lantine. it into a diſh, then take ſtewed Prunes,.and” put them intoa 


* ſtrainer,and ſtrain them into the blood ; then ſet it on a chafing- 
diſh, and coals, and let it boyl; then ſtir- it till ir come to be 
thick, and ſeaſon it very well with Sugar and Cinnamon, and ſo- 
ws it in Saucers with the fowl: but, this uce muſt ſerved 
4 CO ESHET ME. 

Take good tore of Onians; peel hen Ta ice t them, -and 

Kane fon , put them into Vinegar and boyttheln-26 bil: they be ten- 
- der; then put into it a good-lump. i of 1wel 

" itwell with Sugar and Cinamon,  Afd16- 


fowl. <8 : of. 5S 5 EY Fr . 
Of Carbonas-. Charbonadoes, orcurboingdves,. which broyleitipon "MM + - 
nc _ the coals (and the invent xEreot-wes' jg brojle of 7. 
| France 28 SYPETTEDY Dos Sa e area divers kinds according to 
7 |. = * - "mens  Pleafureg's. fb ; 2 36-09 06 at either boyled or raolted- 


Gaby dyled if the maſter there-- 
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- | *- are to-hecardanationd; are 5b At & f-Mutton half boyled; 


alt tf wo; the legs, wings, and carkaſſes of | 
Gi Fay on rfowl whattoever, eſpecially .. 


ce Ry 


, v1 IA EYE it Se: 
wii Eg: laftly the: ittermoſt” thick «in which covereth the 
Fea, © bbs of beef: and-ig called-(being beyled,) the Inns of Court- 
Godſeaindi $indeed a diſh-uſed moſt for wantonneſs, ſometimes 
' to pleaſe fEappetite>:to:which may alſo be added the broyling 
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- * of Pigs heads,or the brains of any fowl whatſoever after it 1s ro-. 

F + | ſRedand dreft. *-. | 
E.. . off Now for the manner of Carbonadoing,” it is in this ſort; you 
 -_- ſhall firſt take the meat you muſt.Carbonado, and ſcotch. it both 
| arbow aboveand below; then ſprinkle good{ ſtore of ſalt upon it, and 


baſfe it all over with ſweet butter melted; which done, take 
your Broyling-iron,1do not mean a Grid- iron(though itbe much 
uſed for this purpoſe) becauſe the ſmoak of the coals, occa- 
fioned by the dropping of the meat, will aſcend about it, _ 
make 


f © byteer, and ſeaſon- ' $- © 
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make it ſtink : but a Plate iron made withhvoks and pricks, on 
which you may hang the meat; and ſet 1t cloſe beforethe fire, 
and fo the Plate heating the meat behind,as the fire doth before, 
It will both the ſooner and with more neatneſs be ready : then, 
having tutned it, and baſted it till it bs very brown, dredg it, 
and ſerve it up with Vinegar and Butter. © - : 


and having ſcott 


p * 


KS 08 brownat greatleaſorez a1fas oft 4s.you baſte.it,ſo oft ſpririkle * . 
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_ It forth, and brown it on the' Grid-iron, and therflayiify ſp- es” 
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and lay it in: and then having melted good ſtore of Butter in a 
Frying pan, put the tongue and the reſt therein, and ſo fry it 
brown, and then diſh it, and ſcrape Sugar upon it, and ſerve it 
" eebcs 


Additions. Take any freſh fiſh what ſoever (as Pike, Bream, Carp, Bar- 

For dreſſing Þel, Cheam, and ſuch like)and draw it, but ſcale it not z then 

Fiſh, take out the Liver and the refuſe, and having opened it, waſh 

How to ſouſe jt : then take a pottle of fair water, a pretty quantity of white 

any freth filh. \11zjce, good ſtore of Salt and ſome Vinegar with a little bunch 

of ſweet herbs,and ſet it on the fire: as ſoonas itbegins to boyt, 

put in your fiſh, and having boyled alittle, take it up into a fair 

veſſel, then put into the liquor ſome groſs Pepper and Ginger, 

and when it is boyled well together with more ſalt, ſet it by to 

cool, and then put your Fiſh into it, and when you ſerve if up, 

g lay Fennel thereupon. | c__es 

How to boyl To boy] ſmall Fiſh,as Roches, Dace,Gudgeons,or Flounders, 

ſmall £iſh, Þoyl White wine and water together with a bunch of choice 

| Herbs,and a little whole Mace,when all is boyPd.well together, 

put in your fiſh and ſcum it well : then put it in the foal of a 

Manchet, a good quantity of ſweet butter, and ſeaſon it with 

Pepper and Verjuyce, and ſerve it in upon ſippets, and adorn 
the ſides of the diſh with Sugar. 


To boyl a Firſt draw your Fiſh, and either ſpint it open in the back, 


Gm ee joynt it in the back, and truſle it round; then waſh it clean 
Rock, and boyl itin water and Salt, with a bunch of ſweet Herbs thien 


take it up into a large diſh, and pour unto it Verjuice, Nut- 
meg, Butter and Pepper, and letting it ſtew a little, thicken it 

' with the yelks of Eggs : then hot remove it into another diſh , 
and garniſh jt with ſlices of Oranges and Lemons, Barberries, 
Prunes, and Svgar and (o ſerye it up. 

After you have drawn, waſht and ſcaled a fair large Carp, - 
ſeaſon it with Pepper, Salt, and Nutmeg, and then-pur it into 
a Cofin with good ſtore of ſweet Butter, and then caſt on Rai 
ſins of the Sun the juyce of Lemons, and ſome ſlices of Orange- 
Pils, and then ſprinkling on a lictle Venegar, cloſe it vp and 

ake it. 


Firſt 1:t your Tech blood in the tayl, then ſcoure it, weſh oe 
| | It 
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bard Egg, an 


in a good white cruſt, ſomewhat thick ; therefore your wheat is 


it, and ſcalÞd it, then having dryed it, take the fine crums of 
Bread, ſweet Cream, the yelks of Eggs, Currants clean —_— 


. a few ſweet herbs chopt ſmall, ſeaſon it with Nutmeg an 


Pepper, and make it intoa ſtiffpaſte, and put it into the belly 
of the Tench, then ſeaſon the fiſh on the out-ſide with Pepper, 
Salt, and Nutmeg, and fo put it into a deep Cofhn with ſweet 
butter, and ſocloſe up the Pye and bake it; then when it is 
enough draw it, and open it,” and put into it a gocd piece 
of preſerved Orange minc'd :- Then take Vinegar, Nutmeg , 
Butter, Sugar, and the yelk of anew laid Egg, and boyl it ona 
Chafing-diſh of Coals, alwayes ſtirring it to keep it from 
curding ;' then pour it into the Pye, ſhake ic well, and fo ſerve it 


up. 
Take a large Trout fair trimm'd, and waſh it, and put it into How to ew 
adeep pewter diſh, then take half a pint of ſweet Wine, with a a Trout, 


lump of butter,& a little wholeMace,Parſley,Savory,& Thyme, 
mince them all ſmall, and put them into the Trouts belly, and 
ſo ler-it ſtew a quarter of an hour, then mince the yelk of a 

« ſtrew it on the Trout, and laying the herbs 
about it, and ſcraping on Sugar, ſerve it up. 


After you have drawn your Eeles, chop them into ſinall pie- How to bake 
ces of three or four inches and ſeaſon them with Pepper, Salt =* 


and Gingar, and ſo put them into the coffin a good lump of 
Butter; great Raiſins,Onions ſmall chopt, and ſo cloſe it, bake 
and ſerve it up. | 


Nextto theſealready rehearſed, our Engliſh Houſe-wife muſt The Paſtry & 
be $skilful in Paſtry, and know how and in what manner to bake baked meats., 


all ſorts of meat, and what paſte is fit for every meat, and 
how to handle and compound ſuch paſts. - As for example, Red 
Deer, Veniſon, wild Boar, Gammons of Bacon, Swans, Elkes, 
Porpus, and ſuch like ſtanding ditkes, which muſt be kept long, 
would be bak'd in a moiſt, thick, tough, courſe, and long laſting 
cruſt, and therefore of all other, your Rye-paſte is beſt for that 
purpoſe ; your Turkey, Capon, Pheaſant, Partridg, Veal, Pea- 
cocks, Lamb, and all forts of Water-fowl, which are to come to 
the Table more than once,(yet not many dayes)would be bak'd 


Mmm fit 


or 


_ 
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fit for them; your Chickens, Calves-feet, Olipe, Potatoes, | 
Quinces,Fallow-Deer, and ſuch like; which are molt « commonly 
eaten hot,wonld be in the fineſt, ſhorteſt, & thinneſt cruſt, there- 


* fore your fine Wheat-flower which isa little baked in the Oven 


Ofthe mix- 
tyre of Paite. 


: -alſo, 


Of Paft- paſte. 


©fbaking red. . 
. Deer or Fal- 
low, or any 
thing to keep 
ld. 


over'the ſame; | then yponithe fime butcer roul ; another lea 


before it be kneaded,is the beſt for that purpoſe... 


To ſpeak then ofthe ofixture and kneading of Paſts,you ſhall 
underſtand, that; your Rye paſte would be kneaded onely with 
hot water , anda little Butter, or ſweet Seam, and R e-flower. 
very finely fi fred ; and it would be'made-tough and ſtiff; that it 
may ſtand well in the rift ing for the. Coffin therepf myſt eyer be, 
very deep; your. courſe Wheat-csuſt-ſhovld be kneaded with 
hot Water, or Mutton-broth, and good ſtore of Butter, and the 
Paſte made Riff and rough, . becauſe: that Coffin, muſt be deep 
Your fine- Whear-cruft, miſtbe kneaded; with.as much 
butter as water, and tlic Paſte made reaſonable lightand gentle, 
into-which yoomib{bput three. or four Eggs or more, according 
” on quantity youblend together; for;they will give} it fulligiens 
[3 Nin "2s b : Ha! 

Now fr the making of Puſ paſte. of the beſt kind; 'you hall 
take the fineſt Wheat-flower after it hath been a little bak'd in 
a pot inthe Qven, and blend it well with Eggs,whites and yelks 


V'i oy 7 FO 


'all rogether, and aces the Paſte is well-kneaded, roul opt a Part 


theteof as thin as;you pledſe; and then ſpread: cold ſweet Datger 
0 
the Paſte as before, and ſpread itwith butter alſo.;ang thus roul 
leaf _ leaf with butter between, till-it be as thick as you think 
goon : and with it either cover any bak'd megt, or make paſte 
Vehiſon, Florentine, Tart, or what diſh elſe you pleaſe,and 
ſo bake it.” There he ſome that to this Paſte uſe Sugar, but it is. 
certain, it will hinder the riſing thereof, and therefore, when 
your Puff-paſte is bak*d,. you ſhall diſlvlye 'Sugar, into Roſe-wa- 
ter and drop it into thePaſte as much as it will by any means re-. 
ceive, and then ſet ita little while 1 inthe oven after, and it will 
be ſfiveet- enough. 
When you bake red Deer, you ſhall firſt parb ylit and take 
out the Bones, . then youſhall, if it delean lard:it:; -if.fat; ſave 


that charge; then put it into. a Preſs to ſqueeſe out. the wood; 
tnen. 
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then fora night lay it ina Meat-ſauce made of Vinegar, ſma!} 
drink,and Salt; and then taking it forth, ſeaſon it well with Pep- 
per finely beaten, and ſalt well mixed'together, and ſee that you 
lay good ſtore thereof, both upon and in every open and hollow 
Place of the Veniſon, but by no means cut any {laſhes to put in 
the Pepper, for it will of: it ſelf fink faſt enough into the fleſh, and 
be more pleaſant in the eating. Then having raiſed the Goffin, 
lay in the bottom a thick courſe of butter,thenlay the fleſh there- 
on, and cover it all over with butter, and ſo bake it as much as if 
you did bake brown bread, then'when: you draw it, . meltmore 
butter with three brifour fpoonfuls ofVinegar,;and twice ſo much 
Claret-wine, and :at a vent-hole on the top of the lid, pour in 
the ſame till it can receive no more, and ſo let it ſtand and cool. 
And in this ſort you may bake Fallow Deer, or Swan, or what- 
ſoeverelfe you pleafe to keep cold, the Meat-ſauce only being 
left out, which.is only proper to Red Deer.: And if to your 
Meat-ſauceyou adde-a little Turnſole, and therein fteep'Beefand T 
Ram mutton : you'muſt'alſo: ih the ſame manner take the-firſt ——_— 
for Red Deer Veniſon,and the latter for Fallow, and very good yeni@n. 
judgment ſhall not be able to ſay otherwiſe, then that it is of it 
ſelf perfect Veniſon both in Taſte, Colour, and the manner of 
cettiag.: 25 04155730077 24097 mogttglt 157 97 | | 

To bake an'excelient Cuſtard or Dowiet, : you ſhall take good 7,pke a Cy. 
ſtore of eggs, and patting a way one quarter ofthe-whites, beat Rard or Dow- 
them exceeding well in a Baſon, and then mix” with them the ſet. 2 
ſweeteſt and thickeſt Cream you can get; forif it be any thing 
thin, the Cuſtard will be wheyiſh : then ſeaſon it with Salt, -Su- 
gat, Cinnamon, Cloves, Mace, and: alittle Nutmeg which 
done,: raiſe yeur Coffing:iofggodt.touph:Wheatopaſts, being the 


 ſeconid(ort before ſpoken of - and if'yau pleaſe raiſe it in pretty 


works .or angular forms, which yon:may do by fixing the upper 
part of the curſt:to the neither with.the yelks offEggs;then when 
the coffins are ready, ſtrew the bottoms over a good thickneſs 
with Currants'and Supar,' then ſet them. incd:the:Oven, .and fill 
thomup with the Confetion before blended, and fo drawing. 
then); adorn all the 'top/ with Caraway--Comfetrs, :and ſlices of 
Dates prickt right up;and ſo ſerve them up torheTable.To pre- 
s o Mm-m2 vent 
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 Tobakean 
Olave Pye. 


To bake a 


vent the wheyiſhneſs of the Cuſtard, diſſolve into the firſt con- 
fettion a litcle Iſing-glaſs, and all will be firm. 

To make an excellent Olave pye, take ſweet herbs, as Vio- 
let leaves, S:rawberry leaves, Spinage,Succory,Endive, Thyme, 
and Sorrel, and chop them as ſmall as may be, and if there be a 


| Scallion or two amongſt them, it will give the better taſte ; then 


take the yelks of hard Eggs, with Currants, Cinnamon, Cloves, 
and Mace, and chop them among the herbs alſo ; then having 
' cut out long Olaves ofa leg of Veal, roul up more than three 
Parts of the herbs ſo mixed within the Qlaves, together with a 
| | deal of fweet butter ; then having raiſed your Cruſt of the 
neſt and beſt- paſte, ſtrew in the bottom the remainder of the 
herbs,with a few great Raiſins, having the ſtones pickr out, then 
put in the Olaves, and cover them with great Raiſins, and a few 
Prunes : then over all lay good ſtore of Butter, and ſo bake them, 
then being ſufficiently bak*d, take Claret-wine,. Sugar, Cinna- 
mon,and two or three ſpoonfuls of Wine-Vinegar, & boyl them 
_— and then drawing the Pye, at a vent in the top of the 
lid put in the ſame, and then ſet it into the Qven again little 
fpace, and ſo ſerve it forth. - - ES 


To bake the beſt Marrow-bone pye, after you have mixt the 


| pens cruſts of the beſt ſort of paſts,and raiſed the coffin in ſuch-a man- 


ner as you pleaſe; you ſhall firſt in- the bottom thereof lay a 
courſe of Marrow of Beef, mixt with Cureants,. then upon it, a 
lay of the ſoals of Artichokes, after they have been boyled, and - 
are divided from the Thiſtle ; then cover them over with Mar- 
row, 'Currants, and great Raifins, the ſtones pickt out; then fay 


.a courſe of Potatoes cut'in thick flices, after they bave heen boy- 


ted ſoft, and are clean pill*d; then cover them with Mar- 
row, Currants, and great Raiſins, the ſtones pick out, then lay 
2 layer of candied Eringo roots mixt very thick with the flices 
of Dates z then cover it with Marrow. Currants, great Raiſins, 
Sugar;Cinuamon, aftd Dates with: a few Damask Prunes, and fo 
bake it : and after it isbak*d pour into it , as long as it will re- - 
ceme it, 'White-wine, Roſe-water, ;Sugar, Cinnamon, and Vi- 
Egar mixt together, and candy all the Cover with Roſe-water 


i and 


KH 
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ON- me Sugar only, and ſo ſet it into the Oven alittle, and ſerve it 

orth, | | | 
10- To bake a Chicken Pye, after you have truſt your Chickens, 4, 1ake a 
ne, then broken their legs and breſt-bones, and raiſed your cruſt of Chicken Pye. 
e 2 the beſt paſte, you ſhall lay them in the coffin cloſe together, 
1en with their bodies full of butter ; then lay upon them and under- 
es, neath them Currants, great Raiſins, Prunes,. Cinnamon, Sugar, 
ng whole Mace.,and Salt ; then cover all with great ſtore of Butter, 
ee and ſo bake it - after pour into it the ſame liquor you did in your 
| 2 Marrow-bone pye, with yelks oftwo or three Eggs beaten a» 
» monegſt it, and ſerve it forth. | | FEM 
> To make good Red.Deer Veniſon of Hares, take a Hare or Additions te 
wW two or three, as you can or pleaſe,and pick all the flefh from the the Paftry for 
n, bones.; then put it intoa Mortar either of wood or ſtone, and danny of... 
_- with a wooden Peſtle let a ſtrong perſon beat it exceedingly,and "ET 
N ever aSit is beaten let one ſprinkle in ſome Vinegar, and ſome 
e Salt : then when it is ſufficiently beaten, take it out of the Mor= 


tar, and pur it into boyling water, and parbohl it z when it is 
parboy[Pd, take it and lay itona. Fable ina round lump, and lay 
a board over it, and with weights preſs it hard as may be; then 
the water being preſt out ofit, ſeaſon itwell with Pepper and 
Saltz then-lard. it with the fac of Bacon ſo thick as. may be 
_ _ it as you bake other Red Deer, - which is formerly de- 
clared. 

Takea Hare and pick all the fleſh from the bones, and onely- To bake a 
reſerve the head, then parboyl-it well ; which done, take it out Hare-Pye: 
and let it cool ;. as ſoon as it is cold, take at leaſt a pound and 
halfof Raifins of the Sun, and take out the ſtones, then mix 
them with a good quantity of Mutton-ſuet, and with a ſharp 
ſhredding-Knife ſhred it as ſmall as you would do for a Chewet, 
then put to it Currants, and whole Raiſins, Cloves and Mace, 
Cinnamon and Salt; the having raiſed then Coffin long-wiſe to. 
the proportion ofa Hare, | firſt lay in the head, and then the. 
aforeſaid meat, and lay the meat inthe true proportion of a 
Hare ; with neck, ſhoulders, and legs, and then cover the coffin, 


and bake it as other bak?d meats of that nature. Ge? 
= Take 


eat. A AA HE 
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| A Gammon of 


Bacon Pye, 


A Herring 
Pye. 


ALiag Pye. 


 topofthe lid, and fo brake itlike Pies of that nature. - 


Take a Gammon of Bacon, and only waſht it clean, and then 
boyl it on a ſoft gentle fire,til it be boyI'd as tender as is poſſible, 
everand anon fleeting it clean, that by all means it may boyl 
white: then take off the ſword, and farfe it very well with all 
manner of ſweet and. pleaſant farſing herbs, then ſtrew {lore of 
Pepper over it, and prick it thick with Cloves; then lay ir:nto 
a coffin made of the ſame proyortion,and lay good ſtore of But- 
ter round about it, and upon it, and ſtrew Pepper upon the But- 
ter.that as it melts, the Pepper may fall upon the Bacon; then 


.cover it, and make the proportion of a pig's head in'paſte upon 


it, and then bake it as you bake red'Deer, or things of the like 
nature,only the paſte would be of Wheat-meal. | 


Take white pickled Herrings of ene nights watering, and 
boyl them a little, then take off the skin,and take'only the backs 
of them, and pick the fiſh clean from the bones; then take good 
ſtore of Raifits'of the Sun,and ſtone them; and put themto the 


Fiſhz then take'a Warden or two, and pare it, and ice it in 


fmall ſlices from the core, and put it likewiſe tothe fiſh ; then 
with a very ſtarp ſhredding Knife ſhred all as ſmall and fine as 
may be: then put to it good ſtore of Currants,Sugar,Cinnamon, 


Nic*t Dates,and ſo put it into the coffin,with good ftore of ſweet 


Butter,ard ſo cover it,andleave onely a round yent-hole o the 
enirt 
is ſuſhciently bak*t, draw it out, and take Claret Wine, 'and a 
little Verjuyce, Sugar, Cinnamon, and ſweet Butter, and boyl 
them together : then put it in at the vent-hole, and ſhake the 
Pye a little, and put it again into the Oven fora little ſpace,and 
ſo ſerve it up,the lid being candied over with Sugar,ant'the fides 
of the diſh trimmed with Sugar,  - - IEP 
Take the Jole of the beſt Ling that'is not much watered, and 


and pare it clean underneath, and pick out the bones clean from 
the fiſh; then cut it into groſs bits; and ler it lye; then take the 
yelks of a dozen Eggs boy[*d* exc2eding hard, and'put them to 
the Fiſh, and ſhred all together as fmall as js poſſible,  then'take 
all manner of the beſt and fineſt pot-herbs, and chop them _ 
| | dertu 


11s well ſodden and cold ;- but whilft it is hot, take dean From 
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derful ſmall, and mix them alfo with the Fiſh,then ſeafon it with 
Pepper, -Cloves, and Mace, and ſo lay it in a Coffin: with grear 
{tore of tweet butter, foas it may ſwim therein, : ant then cover 
it, and leave a vent-hole open in the top, and whedt it is baked, 
draw iit,.' and take Verjuice, Sugar, Cinnamon, - and Butter 
and boyþ them together ; and firſt with 'another; anoint ail 
the lid-over with that 1:quor,and then fcrape good ſtore of Sugar 
upon it ; then pour the reſt of the liquor,in at the vent-hole,and 
then ſet it jnto the 'Oven again for a very littte ſpace, and then 
ſerve it up as pyesof the fame nature, and both theſe: Pyes of 
= before rehearſed,: are: extraordinary and fpecial Lenten 

ſhes. i fo | S070 | 21167 1299] 

Fake pint of the ſweeteſt and thickeft Cream that can be 
gotten,and ſet it on the'the fire in a-very clean ſcoured Skillet, & 
put into it Sugar, Cinnamon, and a Nutmeg cut into four quar- 
ters, and fo boyl it well : then take the yelks of four Eggs, and 
take off the ſlimes,and beat them well with a little-ſweet:Cream; 
then take the four quarters of Notmeg, out of the Cream, then 
put in. the Eggs! and ſtir it exceedingly till it be thick: . then 


take a fine Manchet, and cut it into thin ſhivers, as much as - 


will cover a'diſh bottom, and holding it in your hand, pour half 
the Cream into the diſh. -: then lay your bread over it,and cover 
the bread with the reſt ofthe Cream and fo ket it ſtand till it be 
cold : then ſtrew it over with Caraway Comfets, and prick up 
fome Cinnamon Comfets, and fome ſlic?d Dates; -or for want 


thereof, ſcrape all over it ſome Sugar,. and trim the ſides of the 


diſh with Sugar, and fo ſerve it up. 


Take a pint: of the beſt and thickeſt:Creain, and ſet it on the 
firein a clean Skillet, and put: into Sugar, Cinnamon,. and a 
Natmeg cut into four quarters, and-ſ@ boyl it well, then put it. 
into the diſh you intend to ſerve it in, and let it ſtand to cool till: 


it be more than luke-warm ; then put in a fpoonful of the belt. 


Earning, andſtir it well about, and ſo let it itand till it be cold:;. 


and then ſtrew Sogar upon-it, and ſo ſerve it up: and this:you 
may ſerve either in dith, glaſs, or other plate. Fa 


Take Calves-feet well boyPd, and pick all the meat from the a Calree-foct- 
bones; then being cold, fhred it as ſmall as you can ; then ſea- pye. 
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fon it with Cloves and Mace, and put in good Kore of Currancs, 
Raiſins, -and-Pranes, then puc ir into the coffin with good ſtore 
of ſweet Butter : then break in whole ſticks of Cinnamoa.,aad a 


Nutmeg lic*d into four quartets, and ſeaſon it before with Salt; 


then cloſe up the coffin, and only leave a Vent-hole. When it 
is bak%d, draw it,and at the vent-hole put in the ſame liquor you 
put in the Ling-pyc, and trim the lid after the ſame manner,aad 
ſoſerve it up. -- 

Take of the greateſt Oyſters drawn fromthe ſhells, and par- 
boyl-them in Verjnice ; then put them into a Chullender, and 
let all the moiſture run from them, till they be as dry as poſlible, 
then raiſe up the coffin of the Pye, and lay them in; then put co 


them good ſtore of Currants,and fine powdred Sugar, with whole - 


Mace, whole Cloves, whole Cinnamon, and Nutmeg flic*d 
Dates cut, and good ſtore of ſweet Butter ; then cover it, and 
only leave a vent-hole, When it is bak*d, then draw it, and 
take White-wine, and Whit-wine Vinegar, Sugar, Cinnamon, 
and ſweet Butter, and melt ir together - then ficſt trim the lid 
therewith, and-candy it with Sugar ; then pour the reſt in at the 
Vent-hole, and ſhake it well, and fo ſer it in the Oven again 
for a little ſpace, and ſo ſerve it up, the Diſh-edgs trimm'd 
with Sugar. Now ſome uſe to put to this Pye Onions ſliced and 
fired, butthat is referred to diſcretion, and to the pleaſure of 
the Taſte. EO 

 Takeſtrong Ale.and put to it Wine-Vinegar, as muchas will 


Veniſon that make it ſharp, then ſer it on the are, and boyl it well, and ſcum 


A Chewet 
Pye, 


ith Bay-ſalt,or other ſalt;then 


it, and make ofit a ſtrong brine 
take it cf, and let it ſtand till it be cold, then pur your Veniſon 
into it, and let it lye in it full. twelve hours : then take out 
from that meer ſawce,and preſs it well;then parboyl it,and ſea- 
ſon it with Pepper and Salt, and bake it, ashath been before 

fhewed in thts Chapter. | | 
Take the brawns .and the wings of Capons and Chickens 
afrcer they have been roaſted, any pull awaythe kin, then fhred 
them with Mutron-juet very ſmall; then ſeaſon it with 
Cloves, Mace, Cinnamon, Sugar, and Salt :- then pur to Raiſins 
of the Sun, and Currants, and flicd Dates, .andOrange-pills , 
and being well mix together, put it into finall coffins mo 
or 


- 
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for the purpoſe, and ſtrew on the top of them good ſtore of Car- 
raway Comfets : then cover them and bake them with a gentle 
heat: and theſe Chewets you may alſo make of roaſted Veal, 
— "x0 as before ſhewed, and of all parts the Loyn is the 
beſt. 

> TakeaLegge of Mutton, and cut the beft of the fleſh from 
the bone, and parboyl it well : then put to it three pound of the 
beſt Mutton-ſuer,and ſhred it very ſmall ; then fpread it abroad, 
and ſeafon it witW#ilt, Cloves, and Mace : then put in good 
ſtore of Currants, great Raifms, and Prunes clean waſhed and 
picked, a few Dates ſliced, and ſome Orange-pills ſliced; then 
being all well mixt together, put it into a Coffin, or into divers 
Cofhns, and fo' bake them - and when they are ſerved up, open 
the lids, and ſtrew ſtore of Sugar on the top of the meat, and 
open the lid. And in this ſort you may alſo bake Beef or Veal, 
only the Beef would not be parboy1d and the Veal will ask a 
double quantity of Suet. 


Take the faireſt and beſt Pippins, and pare them, and make a 
hole in the top of them; then prick in each' hole a Clovesor 
two, and put thera into the Coffin, then break in whole ſticks of 
Cinnamon, and flices of Orangs-pills, and. Dates, and on the 
rop'of every Pippin, a little piece of ſiveet Bitter; then fill the 
coffin,and cover the Pippins over with Supar : then cloſe up the 
Pye,and bake it; as you bake Pyes of the like nature : and when 
it is bak?d;; anoint thelid over with' ſtore of ſweet Butter, and: 
then' ſtrew Sugar upon it a good thickneſs, and'ſer into' the 
Ovenagain for a little ſpace, as while the meat is in diſhing 
up; and thei ſerve it. 


Amigc'd pye. 


A Pippin Pye. 


Take of thi faireſt and beſt Wardens, and pite them, id awardenpye; 


take out the hard cores on the' top, and cut' the ſharp” etids 
at the bottom flat ; then boyl them in White-wine ond Sugar 
untill the Syrup-grow thick : then take the Wardens from the 
ſyrupin#clean'diſh, and let them cool, arid ſet them into the: 
coffin, and prick Cloves, in the top, with whole ſticks of Cina- 
mon;' and great ſtore of Sugar as. for Pippins: then' cover it, 
and onlyreſerve'a Vent-liole, ſo ſet it in the Oveti aid” bake” 
it; whien it is bak*d, draw it forth, and take the firſt Syrup is 
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ſyeet enough, then pur in more Sugar, and ſome Roſe-mater, 
and-boylt it again ali:tle: then pour it ia at che Vent-hole, 
and ſhake the Pye well: thea take ſweet Burter- and: Roſe- 
water melted, and with it annoint the Pye-lid all over,and then 
ſtrew on it ſtore of Sugar, and ſo'ſet itinto the Oven again a 
lictle ſpace, and rhe: ſerve it up: and in this manner you may 
alſo bixe Quineces. | 


Topreferve Take the belt and ſweeteſt Wort, andgut to it good ſtore - 


I mp7 - of Sugar : then pare and cover the Quinces clean,and put them 
year. '© therein, and boyl them till they grow tender : then take out 
the Quinces and let them cool, then ler the Pickle in which they 
were boyled ſtand to cool alſo. . Then ſtrain ic through a 
raunge or ſieve, then put the Quinces intoa ſweet eirthen pot : 
then pour the Pickle or Syrup into them, ſo as all the Quin- 
ces may be quite covered all over: then itop up the pot cloſe, 
and ſer it ina dry place, and once in ſix or ſeven weeks look 
upon it; and if yon ſee it ſhrink,or do begin co hoar or mould, 
then pour out the pickle or Syrup, and renewing it boyl it over 
again, 2nd as before put in the Qainces being cold, and thus 
oo may preſerve them or the uſe of baking, or otherwiſe, all 
the year, by 
Te Take Pippins of the faireſt, and pare them, and then di- 
| hs I vide them it in balfes, and take out the Cores clean : then 
having rould the Coffin flat, and raiſed upa ſmall Verge of an 
Inch, or more high, lay in the Pippins with the hollow ſide 
downward, as cloſe one to another as may be: then lay here 
and there a Clove, and here and there a wiole itick of Cin- 
,. namon; anda little bit of Butter. Then cover all clean over 
with Sugar, and fo cover the Coffin, and þake it according to 
the manner of Tarts, and when ir is bak*d, then draw ir out, 
and having boyled: Butter and Royſe-water together, anoint 
all the lid over therewith, and ſcrape or ſtrew on it 2004 
ſtore of Sugar , and ſo ſet it ia the Oven again, and after ſerve 
R it up. | | | 
AColin tart Toke green App 


lay 
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- which the Wardens were baylPd, and taſte it, and if it be not ' 


les from the Tree,and coddle them in fcald- 
ing water withaut breaking: then peel the skin from them, - 
and ſo divide them in halfs, and cur out the Cores, and fo. 


5 ak. 
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lay them into the Coffin; znd do in every thing, as you did in 

the Pippin-tart ; ar d before you cover it, when the Sugar is caſt 
inſceycu ſprinkle upon it gocd ſicie cf Roſe-wnater then cloſe 
it, and do as befcre ſhewed. 

Take Ccdlins 2s beiore ſaid, and pill them and divide them , &,1, p,.. 
in halfes, and core them, and Jaya lear thereof inthe bottom Ef 
cf the Pye:then ſcatter here and there a Clove, & here and there 
a piece cf whole Cinamen, then cover them all over with Sugar, 
then lay aricther Icar cf CodJins, and do as before ſaid, and ſo 
ancther, till the Coff'n be all filled ;, then cover all with Suger, 
and here and there a Clove 2nd a Cinemon ſtick, and if you 
will a flic*d Orange-peel. and a Date, then cover it and bake ir 
as the Pies cf that nature. When it is bak'd, draw it out of the 
Oven, and take of the thickeſt and beſt Crezm, with gocd ſtore 
cf Sugzr give it one boy] ortwo cn the fire, then open the 
Pye, and put the Cream therein, and maſh the Cedlins all abcut 
then cover it, and baving trimm?*d the lid.(as was before ſhewed 
in the like Pies and T arts) ſet it into the Oven again for half an 
hour, and ſo ferve it forth. 

Take the faireſt Cherries you can get, and pick them clean cpcrry tare. 
frem leaves and ſtalks: ſpread. out your Coſhn as for your 
Pippin-Tart.and cover the bottom withSugar,then cover theSu- 
gar all over with Cherries,then cover thoſe Cherries with Sugar, 
jome ſticks of Cinzmon.,and here and there a Clove; then lay in 
more Cherries,ar.d ſo more Sugar,Cinnzmon and Cloves,till the 
cofbn be filled up : then cover it, and bake it in all points, as the 
Codlin and Pippin Tart, ard ſo ſerve it : andin the ſame man- 
ner you may make Tarts of Gooſeberries,Strawberries, Rasber- 
ries, Bilberries, or any Berry whatſoever, | 

T3ke Rice that is clean picked, fand boyl it in ſweet Cream, a rice tart. 
till it be very ſoft; then let it ſtand” and cool, and put into it 
gocd ſtoreof Cinzmecn and Sugar, and the yelks of a couple of 
Fegs,and ſcme Currants, ſtir ard beat all well together,then ha- 
ving made the cofhn in the manrer before ſaid for other Tarts, 
put theRice therein,ard {pred it all over the Coffin: then braek 
many little bits of ſweet butter vpon it all over, and ſcrape ſome 
Sugar over it alſo; then cover then Tart and bakeir, and trim © 
it in : 1] pointszs bath been before ſhewed, and fo ſerve it up. 

hh, Nnn2 ; Take 
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A blvi entine, 


APrune Tart. 


Take the Kidneys of Veal after it hath been well roaſted, and 
is cold ; then ſhred ir as fine as is pcſlible - then take all forts of 
{weet Pot-herbs, or farcing herbs, wich Faye no bitter or ſtrong 
tait, and chop them 2s ſmall as may be, and putting the Veal 
intoa large diſh, put the herbs unto it, and good ſtore of clean 
waſht Currants, Sugar Cinamon, the yelks of four Eges, a little 
ſweet Cream warm?d, and the fine grated Crums ofa half-peny 
loaf and ſalt,and mix all exceedingly together : then take a deep 
pewter diſh, and 1nit lay your paſte very thin rovled ont, which 
paſte you muſt mingle thys : Take ofthe kneſt Wheat-flower a 
quart, and a quarter ſo much Sugar.,and a little Cinnamon,then 
break into it a-couple of Eggs, then take ſweet cream-and butter 
melted on the fire,and with it knead the paſte,and as was before 
faid, having ſpread butter all aboyt the diſhes ſides, then put in 
the Veal, and break peices of ſweet butter ypon it, and ſcrape 
ſgar over it ; then rawl qut another paſte reaſonable thick.and 
with it cover the diſh ajl over, clgſing the old paſtes with the 
beaten whites of Eggs, very faſt together, then with your knife 
cut the lid into divers pretty works,according to your fancy.then 
ſet it in the Qyen and bake .it with Pies and Tarts of like nature: 
when it 1s bak'd, draw it and trim the lid with Sugar, as hath 
deen ſhewed in Tarts, and fo ſerve. it up. with your ſecond 
CONTlE. . 

Take of the faireft, Damask Prunes you can get, and put 
them ina clean Pipkin, with fair water, Sugar unbruifed 
Cinnamon, anda branch or two of Roſemary, and if you have 
bread to. bake, ſtew-them in the Oven with your bread : ifo- 
therwiſe, ſtew them on the fire. When they.are ſtewed, then 
bruiſe them all tomaſh in their. ſyrup, and- ſtrain them. into a 
clean diſh; then boyl it over again with: Sugar , Cinamon 
and Roſe-water, tillit be as thick as Marmelad : then ſet it to 
cool, then make a reaſonable toygh paſte with fine flower, 
Water, and a little butter, and row] it out very thin : then 
having patteros, of paper cut into divers proportions , as 
Beaſts, Birds, Arms, Knots, Flowers, and ſuch like. Lay the 
patterns on the paſte, and ſo cut them accordingly : thenwith 
your fingers pinch up the edges of the paſte, and ſet the work 
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good proportion : then prick it well all over for riſing, and 
ſet iton a clean ſheet of large Paper, and fo ſet it into the 
Oven, and bake it hard: then draw it, and ſet itby to col : 
and thus you may do by a whole Oven full at one time, as 
your occaſion of expence is: then againſt the time of Service 
come, take of the ConfeCtion of Prunes before rehearſed , and 
with your Knife or a Spoon fill the Coffin according to 
the thickneſs of the Verge, then ſtrew it over with Carra- 
way Comfets,, and prick long Comfets upright in ir, 
and fo taking the Paper from the bottom , ſerve it. on a Plate 
ina Diſh or Charger according to. the bigneſs of the Tart, and 
the ſecond courſe; and this Tart carrieth the colour 
ack. 


Take Apples and pare them , aud lice them thin from the Apple Tart. 


Core into a Pipkin with white-wine ,, good ſtore of Sugar, 
Cinamon, a few Saunders and Roſe-water , and fo boyl it till 
it be thick : then cool .it and ſtrain.it, and beat-.it very well 
together witha Spoon, then put it into the Coffin as you did 
the Prune Tart, and adorn it alſoin the ſame manner. and 
this Tart, you may fll thicker or thinner, as you pleaſe 
- raiſe the Edge of the Coffin, and it carrieth colour 
red. 


Take good ſtore of Spinnage, and: boyl it.in aPipkin with A Spinnage-- 
White-wine till it be very ſoft as.Pap : then take it and ſtrain; Tat» 
it well into a Pewter diſb, not leaving aay part; unſtrained : and 


put to it Roſe-water, great ſtore of Sugar and Cinamon , and: 
boyl it till it be as thick as Marmalad, then-let it cool, andafter 
f1l your Coffin and adorn it, and ſerve.it in all points as you did 
your Prune Tarts and this carrieth the-calour green. 


Fake the yelks of Eggs, and break away: the: films, and AyellowTart: | ; 


beat them well with a little: Cream, then take of the ſweeteſt 
and thickeſt Cream that.can be. got, and ſet it on the fire-in a- 
clean skillet, and put into it Sugar, Cinamon. , Rofe-water 
and then boyl it. well : when it is. boyPd, and {till boyling, 
ſtir it well, and as you ſtir it putin Eggs, and ſo boyl ittill 
itcurdie : then take it from the fire, and put it into a Strainer , 
and firſtlet the thin Whey run away- into a By-diſh,, then 


ſtrain. 


_ 
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Tobake a 


ſtrain the reſt very well, and bear it well witha ſpoon, and 
ſo put it into the Tart Coffin, and adorn it as you do your 
Prune-Tart, and fo ſerve it, and this carryeth the colcur yel- 
low. | 

Take the whites of Eggs and beat them with Roſe-water. and 
a litile ſweet cream,then ſer on the fire gocd thick ſweet cream, 
and put into it Sugar, cinnamon, roſe-water and boyl it well,and 
as it boyls ſtir it exceedingly, and in the ſtirring put in the 
whites of Eggs, and bnyl it till it curd, and after do in all things 
as you did to the yellow Tart ; and this carrieth the colour 
white,and it is a very pure white, & therefore would be adorned 
with red Caraway Comfets, and as this, ſo with blaunched Al- 
monds like white Tarts, and full as pure. Now you may if you 
pleaſe pur all theſe ſeveral colours, and ſeveral ſtuffs into one 
Tart. as thus ; If the Tart: be in proportion of a beaſt, the bo- 
dy may be of one colour, the eyes of another, the teeth of ano- 
ther.the tallons of another: and of birds,the body of one colour, 
the eyes of another, the legs of another, and every feather in the 
wings of a ſeveral colour.according to fancy : and ſo likewiſe in 
Arms.the Field one colour, the Charge of another, according to 
the form of the Coat-armour; as for Mantles, Trails,and devices 
about Arms, they may be ſet out with ſeveral colours of Pre- 
{erves,Conſerves, Marmalads, and goed in cakes,and as you ſhall 
find occaſion or invention ; and ſo likewiſe of knots, onetail of 
one colour, and: another of another, andſo of as many as you 
pleaſe. _ | - | 

Take Sorrel, Spinage, Parſly, and boyl them in water till 
they be very ſoft as-Pap, then take them up and preſs the water 
clean from them, then. take good ſtore.of yelks of Eggs boy1'd 
very hard, and' chopping them with the herbs exceeding ſwall , 
then put in gcod ſtore of Currants,Sugar,and Cinnamon and ſtir 


all well together ; then' put them into a deep Tart-Cofhn with 


gocd ſtore of ſweet butter. and cover it, and bake it like a Pip- 


Fir-Tart,ard adorn theLid after the baking in that manner a!to, 


and ſo ſerve it up.” . | | | 
Take a quart of the beſt Cream, and ſet it on thefire, and 
ſicea Lozt of the lighteſt white brezd jnto thin flices.,, and 
[ut into it, ard let it ſand on the fire 11] the Milk begin to rite; 
| the 
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then take it cff and put it into a baſon, :ind ler it ſtand tl} it be 
cold, then put i: the yelks of four Eggs,and two Whires, good 

ſtore of Curca3ts, Sugar,Cinnamon,Cioves,Mace, and plenty of 
Shceps-ſuet farely ſhred, and a good ſeaſon of Salt, then trim 

your Po: wcll round about with Butcer, and ſo pur in your 

Pudding and bake it ſufficiently , then when you ſerve it ſtrew 

Sugar upon It. 3 

Take the beſt and ſweeteſt Cream and boy] it with good ſtore A white-pot, 
of Sugar.and Cinnamon, 6 a little Roſe water, then taze it from -v 
the fire, and pur it into clean pick?d Rice, but:-not.ſo much as to 
make it thick, and let it ſteep therein till it be cold, then pur in 
the yelks of ſix Eggs, and two Waites, Currants, Cinnamon Su- 
gar, and Roſe-water, and Salc, then put it into a pan or pot as 
thin as it were a Cuſtard, and fo bake it, and ſerve it in the pot 
It is baked in, triming the top with Sugar or Comfeits. 

There are a world of other bak*d Meats and Pyes, bat for as Banqueting 
much as whoſoever can do theſe, may do all the relt, becauſe fruic and co- 
herein is contained all the art of Seaſonings, I will trouble you <£i:ed dilhes. 
with no further repetitions, but proceed to the manner of m3- 
king Banqueting ſtuff, and conceited diſhes, with other pretty 
and curious.ſecrets, neceſſary for the underſtanding of our Eng- 
liſh Houſe-wife : for albeic, they are not of general uſe, yet in 
their due times, they are ſo needful for adornation, that who- 
ſoever is ignorant therein, is lame, and bat the half part of a: 
Houſe-wife. | EI | 

To make paſt of Qninces, firſt boyl your Quinces whole,and Tomakepatte 
when they are ſoft pare themgand cur theQuince from the Core; of Quincss. 
then take the fineſt Sagar you can get, finely beaten or ſearſed; 
and put in alittle Roſe-water, and boyl it together till ir be ſtiff 
enough to mould, and when it is-cold, then role it, aid print 
it. A pound of Quinces will take a pound of Sugar, or near 
thereabouts. & | == ky 

To make thin Quince-cakes, take your Quince when it 1s To make thin 

boyled ſoft as beforefaid, and dry it vpon a Pewter plate,with-a Quince cakes. 
ſoft heat, and be ever ſtirring of it with a flice till ic be hard, then 
take fearſed Svzar quantity for quantity, and ſtrew it into the 
Quince; as you beat it in a wooden or ſtoas mortar, and {o roul. 
tazem thin and print them, | 

X To 
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- To make Jelly. 


To make Gin- 


i ul 


Book 2. 


To preſerve quinces, firſt pare your quinces, and take out the 
cores, and boyl the cores and. parings altogether in fair water, 
and whzn they begin to be ſoft, take them out and ſtrain your 
Liquor, and put the weight of your Quinces in Sugar, and boyl 
the Quinces in the Syrup till. they be tender : then take them 
up,and boyl the Syrup till it be thick.If you will have yourQuin- 
ces red, cover them in the boyling ; and if you will have them 
white, do not cover theth. "400 

To make Ipocras,take a pottle of Wine: two Ounces of good 
Cinamon, half an ounce of Ginger, nitie Cloves, and ſix Pepper 
corns,and aNutmeg,and bruiſe them and put them into the wine 
with ſome Rofmary flowers, and ſo let them ſteep all night, and 
then put in Sugar a pound at leaſt,and when it is well ſetled, ter 
it run through a woolen bag made for that purpoſe:thus if your 
Wine be Claret, the Ipocras will be red; if white, then of thar 
colour alfo. | 

To make the beſt Jelly, ftakeCalves/feet and waſh them, and 
ſcald off the hair as clean as you can get it : then ſplit them and 
take outthe fat, and lay themrin' water and: ſkifr them; then 
bruiſe them in fair water untill it will jelly, which you ſhall 
know by now and' then. cooling a Spoonful of the Broth': 
when it will jelly.,then ſtrain it;and when it is cold, then' put in a 
pint of Sack, and whole Cinamon, and Sugar, and a little'Roſe- 
water,and boyl all welt together again. Then beat the white'of 
an Epg and put into it, and let it have one boyl more - then pur 
ina branch of Roſemary into the bottom of your Jelly bag, and 
let it run throughonce or twice, and if you will have it colour- 
ed,then put ina-little Townfal. Alſo if you want Calves-feet, 
you may. make as: good Jelly'if you- take the like quantity of 
Ifing-glaſs, and fo nfe'no Calves-feet at all - 

To make this beſt Leech,take Hing-glaſs, and lay it two hours 
ia water; and ſhift it and boyl it in fair water, and let it cool, 
then take Almonds, and lay: ther in' cold water till they will 
blaunch-z and then-ſtamp* themandpurt'to new milk,and ſtrain 
them;and putin whole Mace and Ginger ſlic?d, and boyl themtill 
ittaſtwell of the: ſpice ; ther pat in your Ifing-glaſs and Svgar 
anda littleRofe-water, and let them all cun through a' Stainer. 
Take Claret-wine, and colourit with Townſal, and - in 

ugar 
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Svgar,and ſet it to the fire; then take wheat bread fmely grated 

- and ſifted,and Licoras, Anniſeeds, Ginger and Cinamon beaten 
very ſmall and ſearſed ; and put your bread and your ſpice toge- 

- ther, and put them into wine and boyl ir, and ſtir.it till it be 
thick. then mould it and print it at your pleaſurezand let it and 
neither too moiſt nor too warm. - | 


To make red Marmalade of Quinces, take a pound of Quin- \1,,a41age of 
ces and cut them jn half, and take out the cores, and pare them; Quiaces, red. 


then take a pound of Sugar, and a quart of fair water, and put 
them-all into a pan; and let them-boyl with a ſoft fire, and; ſome- 
times turn and keep them (covered with a: pewter difh, :ſo 
that-the ſteam or air may come a little out: 'the longer-they are 
in-boyling, the better:colour they will have.- 'and when they:be 
' oft take a Knife, and cut them croſs upon the;top, it wiltmake 
the ſyrup go through that they may be all of the like colour:then 
ſeta little of your ſyrup to cool, and when it beginneth to be 
thick; then break /your Quinces with -a'flice or {poon;:1ſo'ſmall 
as. you canin.the pan, and then ſtrew a little fine Sugar in your 
boxes bottom; 4nd ſo put it up. ' - rl 11369. 


.. To-make white Marmalade, you muſt in all points uſe your Marmalade 
'Quinces as before ſaid ; only you muſt take buta pint of water white, * 


to a pound of Quinces, and a pound of Sugar, and boyl them as 
faſt as youcat, and cevet:tlient not/at all: - ' *,. T* 


S ” 


;;To make the beſt 'Jumbals;'take the whites of three: Ezes. 


and beat them well,and take off the froth; then take a little milk Tomake 
and a pound of fine: wheat flowre and Sugar together finely ſiſt- Jumbals. 


ed, anda few Anniſeeds well rub'd and dryed, and then work all 
togetheras t;ff I workit}-and ſo.make-themn. in what - 
forms you pleaſe;& bake them in a ſoft oven upon white papers. 


x 


ther, then'take eight eggs,&put four yelks,&beat them very wel 
together; then ſtrew 1g; your fower-and ſugar as you are beating 
af it; by a little:at pnce;it will:cake very near an-boors beating , 
then-take; half an. qunce; of; Anniſeeds and - Coriander ſeeds: 
and let them be dryed and -ryb'd: yery clean, and'put them in; - 
then rub your:Bigket-pans-with:icold:ſweet;Butter as thin as you 
gan, and 10 put: it in, and, 228 inan Oven - [but if you. would 
ry : | 00 | ve 
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To make Bisket-bread, take a- pound of fine flower, and a To make Biz. 
pound of Sugar finely beaten .and ſearſed, and mix them toge- K*t-vread. 
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have thin Cakes, then take fruit diſhes, and rub them in like ſort 
with Butter, and ſo bake your Cakes on them,6t when they are 
almoſt baked, turn them, and thruſt them down cloſe with your 
hand. Some to this Bisket-bread will add a little Cream,and it 


- s 


is not amiſs, but excellent good alfo, 


To make figer To make Jumbals more fige and curious than the former, 


_ yy. 4 - 5k REI 
- > '- : - 
* Ro I - ah SI 0 _ 
= - = ce Ys — =- 
——  — — at. ES I ae 2 0 
= IF - 
"= » Sw 
-” — —__ » 2p , > Ss | lis - « 
q "ERIE 


and nearer to the taſte of the Macaroon, takea-pound of Sugar, 
beat it fine, then take as much fine wheat flower, and mix them 
together, then take two whites and ons yelk of an'Egp, half a 
uarter of a pound of bjanched Almonds : then beat them very 
fre altogether, with halfa difh of ſweet Butter, and a fpoonful 
of Roſe-water, aud ſo work it with a little Crean till it. come 
£o avery ſtiff paſte, then rout them forth asyou 'pleaſe - and 
hereto you ſhall alſo if you pleaſe, add a few -dryed Anniſeeds 
_ rubbed, and ſtrewed into 'the paſte, and alfa Coriander 
To.make dry: Sugar leach, blaunch'your Almonds, and beat 
them with alirzle Roſe-water, and the white of one Egg, and 
you muſt beat it with a great deal of Sugar, and work'4it as you 
would work a piece of paſte: then roulit,and print it as you did 
_ things, only be ſure to ſtrew Sugar in the print for fear of 
leaving too. - 14, 34 Ce EIB, ES oh CC, 
To make Leack Lombard, take halſa-pound of btanched Al- 
monds, two ounces of Ginamon beaten and ſearſed, half a pound 
of Sugar; then-beat your Almonds;and'ftrew in your Sugas and 
—_— till it come to a paſte, then rou} it, and -print it as a- 
OTrCe - . , 


Tomakeſreſh To makean excellent freſh Cheeſe, takos'pottlo of Mille asit 
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comes from 'the-Cow, — tof Cream : then take a ſpoon- 
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re Ginger,as muchPepper.as much Licoras,and quarter of a pound 

"ue of Aniſeeds, and a penny-worth ef Saunders: all theſe muſt be 

- beaten and fearſed,and ſo put into the Hony; then put in a quar- 

_ ter of a pint of Claret wine, or old Ale: then rake three penny 

| manchets finely grated, and ſtrew it amongſt the reft, and ſtir jr 

L till it come to a ſtiff paſte, and then make into Cakes, and dry 

2 them gently. $ 

A To make ordinary. Quince-cakes,take a good piece of prefer- Howto make 
» ved Quince, and beat it ina mortar, and work it up into a very Quince-cakes 
4 ſtiff paſte with fine ſearſtSugar;then printit,and dry them gently. 9:9inary. 

' Fo make moſt artificial Cinamon ticks, take an ounce of Ci-,, 
namen and pound ir,and half a pound of Sugar: then take ſome ©; oo 

, gum Dragon,and'put it in ſteep in Roſe-water:then take thereof gicks, 
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Tomuke 


Date-Leach. 


To make Su- 
gar Plate, 


Tomake ſp 


Caket- 


To make Ban- 
bury Cakes. 


Others to make ſiveet water, take of Ireos two'ounces, of Cz 
lamus half a ounce, of Cypreſs roots half an ounce,. of yellow 
Saunders nine drams, of Cloves bruiſed one ounce; of Storax and: 
Calamint one ounce,and of Musk twelve grains,and infuſing all 
theſe in Roſe-water diſtill it. _ OE rtar 

To make an excellent Date-Leach, take Dates, and take 
out: the ſtones, and the white rind, and beat them with $qg- 
gar, Cinamon and Ginger, very finely ; then work it as you 
would work a piece of paſte, and then. print them as you 

caſe. iy : Tt 8, F184 i; 
ar make a kind of Sugar plate, take. Gum Dragon, andtay it 
in-Rofe-water two days:then take the powder of fair Heppes ard 
Sugar, andthe juice ef an Orange ,; beat- all theſe togetherin a 


mortar,then take it out,and work it with.your hand and print it _ 


% 


at your pleaſure. W 


jee © To make excellent ſpice Cakes,, take halfa peck of very fine 
*--* Wheat flowre, take, almoſt one *pdund of; fiveer' Butter, and 
© fomegogdMilk and creammixt together, fer it on the fire;and 


put in you Butter, and a gooddeal of Sugar; and let it melt to- 
gether : then ſtrain Saffron into your Milk a good quantity : 
then take ſevenor eight ſpoonfuls of good Ale barm, and eight 
eggs with two-yelks,:and mix them together, then put your 
Milk to-:it, when. it is ſomewhat cold;. and into your flowre put 
Salt; Anniſeeds bruiſed; Cloves,:atd Mace; and a good deal of 
Cinamon; then work all thgether good: and-{tiF,. that you need 
not workanany. flower after,then put inalicele- Roſe water cold; 
then rubbe it well-in the.thing: you: knead-it infand7 work it 
throughly :- if it; be-nat: feet enough, ſerapeiiLa little: more Su- 
gar, and pull :it al;in-pieces; and? hurle :41:&pood; quantity. of 
.Gurrants, and fo:work all-togetheragainand bake your:Cakeas 
-you-fee cauſe, in agentlewarm Oven57 2 og fb 7 » 
.': To; make a, very good: Bunhmay Cube: thke foir pounds" of 
Currents, ang we ning oy whrap Grpu yarn Obes them 
fa cloth :; tnen-take three Eggs; and:put awayconogtit;:and 
cheat themandſhrain-them! withBaina,:puningekerexo Cores, 
Mages; Cinamon,;apd: Nutinegs,: then #kken abeg Gink 
and. as much \mornings-MAlk} -and ſevigion;the ireAll #hecold 
be. taken away ; then take flopire, andrpytyin:goud ſtore +4 
is 3 ; _ cold. 
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cold bytter and ſugar,then put in your eggs, barm and meal,and. 
work them all together an hour or more; then ſave a part of the. 
paſt,& the reft break in pieces,and work in your Currants;which 
done, mould your Cakes of what quatttity you pleaſe, and then 
with that paſte which hath not any Currants, cover it very thin, 
both underneath and aloft. And ſo bake it according to the big- 
neſs. * 


© To make the beſt March-pane, take the beſt Jordan Almonds To mate the: : 
and blanch them in warmwater, .then put them into a ſtone-mor- beſt March- 
tar,and with a wooden-peſtel beat them to pap, then take of the. Pare. 


fineſt refined Sugar well ſearſt, and with it Damask-Roſe-water 

beat it to a good ſtiff paſte,allowing almoſt to every Jordan Al- 

raond, three ſpoonfulls of ſugar, then when it is brought thus to 

a paſte, lay it upona fair Table,and ſtrewing ſearſt ſugar under 

it, mould it like leven,then with a rowling-pin row! it forth,and 
lay it upon wafers waſh*d with Roſe-water; then pinch it about. 

, the fides,and ut it into what form you pleaſe; then ſtrew ſearſt 
ſugar all oyer it, which done, - waſh it over with-Roſe-water and 
Tugar mixt together, for that will make the -Ice.; then adorn it 
with Comfets, guilding, or whatſover devices you pleaſe, and 
ſo let it into a hot ſtove, and there bake it criſpy, and ſerye it 
forth. Some uſe to mix_with. the paſte Cinamon and Ginger . 

finely ſcatſt, but I refer that to your particular taſte. , -- | 


Cinamon and Ginger finely ſearſt, aud Damask-Roſe-wat 


. © "bake itina ſtove, andin this ſort. you may make paſte of Pgarsg 


» Wardens, Plums of all-kinds, Cherries, Barberries, os 


Apples 


what other fruits you pleaſe, :; 


it come to a ſtiff paſte; and rowl .it forth, and print it;, and ſa 


been boyled ſoft, and beat them in a mortar. with refined ſugar, of Genoa, or 


| To make paſte ofGenoa,you ſhall takeQuinces after they have Tomake paſte» WP 
till 2ny other . [ 


: "To make .conſerve, of. any, fruit you pleaſe : you, ſhall;itake To make any - 


the fruit you intend to make conſerve of, and if it be ſtone Conſerve. - 


water fo. a. reaſonable height :. then drain them from thente, _ 
wing, acccordipg to.the.colour. of the fruit.; and ſo boyl them 
: ag >»ts.. + | - : > x « | to! s 


* 


fruit, you ſhall take out the ſtones : if other, fruit, take away .. 
the paring and. core, ' and then. boyl, them in -faig;.running .:+; -: 


andput them "intoa freſh Veſſel, with Claret-wine or Whites + © * 
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'conſerveof 


Fo make Wa- 
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| toa thick pap, all to maſhing, breaking, and ftircivg them to- 
gether: and then to every pound of pap, put to a pound of 
_ and fo ſtirre them all well together, and bezing ve- 
xy hot, 
up 


ſtraine them through faire ſtrainers, and ſo pot it 


- To make conſerve of Flowers, as Roſes, Violets, Giffi- 

flowers, and ſuch like ; you ſhall take che flowers from the 

.Ftowers, ſtalks, and with a pair of ſheers cut away thewhice ends at the 
roots thereof, and then put them into a ſtone mortar, or wooden 
brake, and there cruſh, or beat them, till they become to a foft 
ſubſtance: and then to every pound thereof, take a pound of 
fine refined Sugar, well ſearſt, and beat it all together .cill it 
come to one intire body,and then pot it up, and Gt uſe it as occa- 
fion (hall ſerve. 1 | 

To make the beſt Wafers, take the fineſt wheat-fflowers you 


To make 2 


wa Sugar , and Cinamon, till it be a little thicker than Pan- 
eake-batter, and then warming your Wafer Irons on a charcoal- 
fire, anoint them firſt with ſweet Butter, and tlian lay on your 
_— and preſs it, and bake it white or brown at your plea- 


To make Mar- To make an excellent Marmalade of Oranges, take the 
malade of O- Oranges, and with a Knife pare off as thin as's poſlible the up- 
ravges. permoſt rind ofthe Orange yet in ſuch ſort, as by no means 
you alter the colonrof the Orange : then ſteep them in fair wa- 
ter, changing the water twice a day, till you find no bitterneſs 
of rafte therem; then take them forth, and firſt boy! themin 
fair running water, and when they are ſoft, remove theminz, 
no Roſe-water, and boy! them therein. tilf they break: theti 
8 everypounnd of the pulp, put a pound of refined Sogar, and 
* St having maſht, and ſtirring them all welf together, ſtrain it 
| very fair trainers into boxes, and ſo uſe it as you ſhall 
cms eftih Snug aatavidt of Man: wtiith 
2pottle of fine flower, and a pound of Sugar; alittle 

ag- Mace, phe} os ſtore of water to mingle the flowery intoa Riff 

paſte, anda good ſeafon of Salt; and fo knead it, and rout out. the 


| Che. ne Cakes thin, andbake them on 


Vine dread. 


Take aquarter of a pound of fine Sugar well beaten , war 
LA 0 muc 


can ger, and mix it with Cream, the yelks of Eggs, Roſe-water, 
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much flowre finely bolted , with a quantity of Anniſfeeds a 
little bruiſed, and mingle all together; then take two Fees, 
and beat them very well, whites and all; then put inthe ming- 
led ſtuff aforeſaid, and beat all together a good while, then put 
it intoa mould, whiping the bottom ever firft with Butter, to 
make it come out eaſily, and in the baking, turn it once or twice 
as you ſhall have occaſion , and {v ſerve it whole or in lices at 
your pleaſure. . en nt 


Take ſweet Apples, and ſtamp them as you do for Cider, then To prefervre #** 
» preſs them through a bag as you do Verjuyce, then put it into Quircesfor- . - * 


a firkin wherein-you will keep your quinces,and then gather your 0g ſer- 


nces, and wipethem clean, and neither core them nor pare 
m, but only take the blacks from the tops, and ſo put them 


into the firkin of-Cider, and therein you may keep them all the 


year very fair, and take them;notout of the liquor, but as you are 
ready to.uſe themy whether ic be for pyes,; or any other purpoſe, 
then pare them, and core them as you think good: | 


ake a gallon. of Claret or White Wine, and put therein four To make Ipo-- 


one quarter, of Sugar four pound let all this ſtand together in. 


2-Pot-at.Jeaſt tmelye hours, then take it, and put ir into a clean 


| & for the purpoſe, ſo that the Wine may came with good: 
leiſure from the res es | | 


Take quinces and wipe them very clean, and then core them, To preſerve: 
andas you core them, put the cores ſtrait into fairwater ; and Quinces. 


let the cores and the | water boyl, when the water _ put 
in the quinces; unpared, and let them boyl till they be: tender, 


$8 then, take them out, and pare them, and ever as 'you pare 
em, 


them,. put them ſtrait into Sugar finely beaten: then take the 
water tiiecy were ſodden in, and ſtrain it throughafine cloth, 


and take as much of the ſame wateras you. think will make ſy- 
Typ enough. for the Quinces, and put in ſome of your Sugar 
and. let,it boyl awhile, aud then put in your Quincesz/ andiet 
them boy] awhile, and turn them, and caſt a good deal of Su+ 


. 


# w : Sar open them they mult feathapgen,cnd ever as you turnithem,. 


ill -with Sugar, tilt you have beſtowed all your. 
Sugar; and when you think that your Quinces ate tender.e- 
nough, take them forth, and if your ſyrup be not ſtiff enongh; 

f.* | lg Jon 
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_ ouncesof Ginger, an ounce and half of Nutmegs, of Cloves cras- 
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-Conſervexf 


+Quinces. 


"Tokeep 
-Quinces all 
the year. 
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It will cut with a knife;and then 
* Pleaſe lay leaf-gold thereon; | 


Nnorrotten. 


'you may ſeeth it again after the quinces are forth. "Toevery 


.pound ofQuinces you uſt take more than a pound of ſugar,for 
the more ſugar you take, the fairer your Quinces will be,and the 
better: and longer they will be preſerved. 

| Take two pallons of fair water, and fet it on the'fire, and 
-when it isJuke-warm, beat the whites of five or fix eggs, and put 
them into the water, and ſtir it well, and let the water ſeth, 
and when it riſethupall on a curd, then ſcum itoff. Take Quin- 
ces and pare them, and quarter them, andcut out the core: Then 
take as many pounds of your 'Quinces as of your Sugaf, and put 
them into your liquor, andilet it boyi till your liquor be as hi 
coloured as French-wine ; and when they be very tender, tht 
take a fair new Canvas cloth fair waſh*d and ſtrain your Quin- 
ces through it with ſome of your liquor ; if *they will not -g0 
througheaſily: Ythen if you will make it very pleaſant, take-a 
little Musk; and lay it in' Roſe-water, 'and'put it thereto,. then 
take and ſeeth it until it be of ſuch ſubſtancegthat whea it js cold 


pat'it into a-fair-box,and if you 


s -_ 
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Take all the patings of yourQuincesthat you make.ydur con- 
ſerve withall,* and three or four other Quinces,; and cutthem'in 
pieces.and boyl the ſame parings and the other pieces in two'or 


-- three gallons of water, and ſo let them boy till all the ſtrength 
| be ſodden out of the ſame Quinces and parings, and if any ſcum 


ariſe whileſt it boyls, take itaway; then let the ſaid -water'run 


*through a ſtrainer into-a fair -Veſſe}, and- ſet: it on the fire a- 


gain,and take your'Quinces that you will keep, and'wipe them 
clean, and cut off the'uttermoſt part of the ſaid Quinces;and pick 
out the kernels and cores as cleanas yo can, and' put them in- 
tothe ſaid liquor,and ſo let them boyltill they be a little fofc,and 
then take them from the fire; and let themſtand till they be:cold 
then take a little Barrel, and put intothe 'faid Barrel the water 
that your:Quinces be ſodden ing 'theri'take up ybur Quitices with 
a Ladle,ard put them into your Barrel, and ſtop tlie Barrel cloſe 
that no air come into them, till you have fit'occafion'to uſe 
them ; and be ſure to take ſuch Quinces as are” neither bruiſed 


. Take, 
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Take of the beſt ſngar,and when it is beaten, ſearſe it very fine Fine Ginger 
and of the beſt Gingar, and Cinnamon ; then take alittle Gum- <2*% 
dragon, and lay it in Roſe-water all nigh, then pour the water 
from it, and put the ſame with a little white of an egg well bea- 
tenintoa braſs mortar, the ſugar, gingar,cinnamon, and all to- 
wether, and beat them together till you may work it like paſte ; 


Takes quart of Honey clarified, and ſeeth it till it be brown © <<; 
and if jt be thick, pyttoit a diſh of water : then take fine crums Cw rue 
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+ pet 
mathe roots, bc. the ſyrup being cold, andlet chem ſtand till | 


they: eandy, :* T1 # $- | as 2, | ; | | 
"Thus having ſhewed you how to preſervezconferve, candy, & Ordering of 
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Ordering of 
great Fealts 
and proporti- 
on of expence, 


or ſetting forth of a banquet, wherein you ſhall obſerve that 
March-panes hare the firſt place,the middle place,and laſt place; 
your preſerved fruits ſhall be difhc up firſt, your paſts next, your 
wet ſuckets after them, then, your dried ſuckets,then your Mar- 
malades, and Cotiniates, then your Comfets of all kinds ; 
Next your Pears, Apples, Wardens, bakt raw, or roſted, and 
your Oranges and Lemons ſliced ; and laſtly your Wafer- 
cakes. Thus you ſhall order them in the cloſer ; but when they 
goe to the Table, you ſhall firſt ſend forth a diſh made for ſhew 
only, as Beaſt, Bird, Fiſh, Fowl, according to invention : then 
your March-pane, then preſerved Fruit, then a paſt, then a wet 
ſucket, then a dry ſucket, Marmalade, comfets, apples; peares, 
wardens, Oranges, and Lemons ſliced, and then wafers, ard a- 
nother diſh of preſerved fruits, and ſo conſequently all:the reſt 
before, no two difhes of one kind, going or ſtandirig together, 
and this will not only appear delicate to the eye, but:;:invite the 
appetite.with the much variety thereof.. IN 
Now we have drawn our Hoyſe-wife into theſe ſeveral Know- 
ledges of Cookery, in as much as in her iscontained all the in- 
ward Offices of Houſhould, we will proceed to declare the man- 
ner of ſerving and ſetting forth of meat for a great Feaſt, and 
from it derive meaner, making a due proportion of all things ; 
for what availes it our good Heuſe-wife tobe never ſo skilfull 
in the parts of Cookery, if ſhe want skill to marſhall the 
diſhes, and ſetevery one- in his due place, giving precedency 
according to faſhion and Cuſtome. Ir is like.to a Fencer lead- 
ing a band of. men ina rout, who knows the uſe of the weapon 
but not how to put men in order. It is then to be underſtood, 
that it is the Office of theClerk ofthe Kitchen,(whoſe place our 
Houſe-wife muſt many - times fuply) to order the meat at the 
Dreſſer, and deliver it unto the Sewer, who is to deliver it to 
the Gentlemen,and Yeomen-writers to bear to the Table. Now 
becauſe we allow no Officers but our Houſe-wife, to whom we 


only ſpeak to this Book, ſhe fhall firſt marſhall her Sallets, de- 


livering the Grand Sallet firſt ; which evermore compound - 
then green:Sallets then boyled Sallets, then ſome-fmaller com- 


pound Sallets. Next unto Sallets ſhe ſhall deliver forth all 


her Fricaſes, the ſimple firſt as Collops, Raſhers, and ſuch like, 


then 


Me ; 
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then compound Fricaſes; after them all, her boyled meates in 
their degree, as ſimple broths, ſtewed-broths, and the boylings 
of ſundry Fowles. Next them, all forts of Roſt-meates, of 
which the greateſt firſt, as chine of Beef, or ſurloyne, rhe Jig- 
get or legs of Mutton, Gooſe, Swan, Veale, Pig, Capon, and 
ſuch like. Then bak'd meats, the hot firſt,” as Fallow-Deer in 
Paſty, Chickens, or Calves foot pye and Douſert. Then cold 
bak*d meats, Pheſant, Partridges, Turkey, Gooſe, Wood-cock, 
and ſich like. Then laſtly, Carbonadoes, both ſimple and com- 


pound. And being thus Marſhalld from the Dreſſer, the Sewer 


upon the placing them on the Table, ſhall not fer them down as 
he received” them, bur ſetting the Sallets extravagantly about 
CN the Fricaſes about them, then the boyd meats 
amongſt the Fricaſes, roſt meats amongſt the boyld, baked meats 
amongſt the roſt, and Carbonadoes amongſt the bak?d, fo that 
before every Trencher may ſtand a Sallet, a Fricaſe, a boyl'd 
meat,  aroft meat, a bak*d meat, anda Carbonado, which will 
both give a moſt comely beauty to the Table, and very great 
contentment to the Gueſt. So likewiſe in the ſecond courſe, ſhe 
ſhall firſt preferr the leſſer Wi!d-fowl, as Mallard, Teyl, Snipe, 
Plover, Wood-cock, and ſuch like : then the leſſer Land-fowl as 
Chicken, Pidgeons, Partridge, Raile, Turkey Chickens, young 
Pea-hens, and ſuch like. 3 

Then the great Wild-fowl,as Bittern, Hearn,Shoveler,Crane, 
Buſtard, and ſuch like. Then the greater Land-fow], as Pea- 
cocks, Pheſant, Puets, Gulls, and ſuch like. Then hot bak?d 


meats, as Marrow-bone pye, Quince-pye, Florentine , and 


Tarts. 

Then cold bak?*d meats, as Red Deer, Hare-pye, Gammon 
ofBacon-pye,  Wild-bore, Roe pye, and ſuch like, and theſe 
alſo ſhall be marſhal*d at the Table as the firſt courſe, not one 
kind all together, but each ſeverall ſort .mixt together, as a 
lefſer Wild-fowle, and a leſſer Land-fowle, a great Wild- 
fowle, and 2 great Land fowle, a hot bak?d:meat and a cold , 
and for made diſhes and Quelquechoſes, which rely on the in- 
vention of the Cook, they are to be thruſt in into every 
place that is empty, and ſo ſprinkled over all the Table : and 


that is the beſt method for the extraordinary great Feaſts of 


| FDDS, -; Princes, 
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Princes. But incaſe it be for much more humble men, then 
leſſer caxe and fewer diſhes may diſcharge it : Yer before I 
proceed tothat lower rate, you ſhall underſtand that in theſe 
preat Feaſts of Pririces, though I have mentioned nothing but 
Hleſh, yet isnort Fiſh to be exempted for it is a beauty and an 
honour unto every Feaſt, aud is to be placed amongtt all the 
ſeveral ſervices, as thus ; amongſt your: Sallets, all forts of 
ſouſe fiſh that lives in the freſh water; amongſt your Fri- 
caſes all manner of fryed fiſh; amongſt your boyled meats, all 
fſh.ia broth ; amongſt your roſt meats, all fiſh ſerved hot,. 


| butdry; amongſt the bak*d meats, ſea-fiſh thatis ſouſed, ax. 


Sturgion , and. the like; and amongſt your Carbonadgey 
fiſh that 'is broyl'd. * As for your ſecond Courſe , te.iq bes. 
long. all manner of ſhell-fiſh, either ia the . ſhell , op with- 
out; ; the hot to go up with the hot meat, and the cold with the 


old: 
And thus ſhall the Feaſt; be Royall, and. the Service Wor- 
thy, Wen 
Now for a more humble Feaſt, or an ordinary Jonpmtion 
which any good man may keep in his Family , for- the en- 
tertainment of his true and worthy friends, ir muſt hold limj- 
tation with his proviſton, and the feaſon of theyear ; For 
Summer affords what Winter wants, and Winter is Maſtes 
of that, which Summer can but with difficulty have: it is good 
then for him that intends to Feaſt, to ſet down the full num» 
ber of his full diſhes, that is, diſhes of meat thatare. ofſub- 
Rance, and not empty, or for ſhew; andof theſe ſixteen is.a 
good proportion for one courſe unto one meſſe, as thus, for 
example ; Firſt, a ſhield of Brawn with muſtard, Secondly, a 
boyl'd Caper, Thudly , a boyld pice of Beef, Fourthly, a 
chine of Beef roſted, Fifthly, a Neats tongue roſted, Sixthly,, 
a Pig roſted, Seventhly, Chewets-bak?d, Eighthly, a, Gooſe 
roſted, Niathly, a Swan roſted, ' Tenthly, - a. Turkey. roſted, 
the Eleventh, a haunch of.Veniſen roſted, the Twelftha Paſty 
of Veniſon, the Thirteeath, a Kid witha pudding in the belly, 
the Fourteenth, an Olive-pye, the Fifteenth, a couple of Cas. 
boas, the Sixteenth, a Cuſtard or Dowiets. Now to theſe ful. 
iſhes may. be added. Sallets, Fricaſes, Quelquechoſes, Wd; 
| | _de- 
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| deviſed paſte, as many diſhes more which make the full ſervice 


no feſs then two and thirty diſhes which is as much as can con- 
veniently ſtand on ore Table, and in one meſs; and after this 
manner you may proportion both your fecard andthird courſe, 


holding fulneſs in one half ofthe diſhes, and ſhew in the other, 


which will be both frugal in the ſpender, contentment to the 
gueſt, and much pleaſure and- delight to the beholders. And 


. thus much touching the ordering of great feaſts, and ordinary 


Ccontentments. 


4 
CHAP. IIL. 
Of Diſtillations, and theiv vertucs, and of Perfuming, 


WW Hen your Engliſh Houſe-wife is exact in theſe Rules be-- 

fore rehearſed, and that ſhe is able to adorn and beautifie 

her Table,with all the vertuous illuſtrations meet for her know- 

ledge ; ſhe ſhall then ſort her mind to the underſtanding of 0- 

ther Heuſewifely ſecrets ; right profitable and meet for her uſe 

ſuchas the want thereof may trouble her when need or time re- 
ires. | 


Therefore firſt I would have her furniſh her. ſelf, of very good: Of the nature: 


Stills, for the DiſtiVation of alli kinds of Water, which Stills of Waters. 


would either be of Tin, or ſweet Earth, and in them ſhe ſhall 
diftil} all ſorts of Waters, meet for the health of her Houſehold, 


as Sage water , which is good for all Rheums, and Collicks ; 


Raddiſh water,which is good for the ſtone; Angelica water good. 
againſt infettion : Celandine water for ſore eyes: Vine water for 


Itchings ;\Roſe water, and Eye bright water for dimme ſights ; - 
Roſemary«water for Fiſtulaes:Treacle water for mouth Cankers;, 


Water of Cloves for the pain in the Stomach-Saxifrage water for. 


 Gravdtand hard Urine, Allom water for old Ulcers,and a woTrld: 
of others.#ny of which will laſt a full year at the leaſt. Then ſhe- 


ſhaRt know that the beſt waters for the ſmoothing of the skin,and: 


keep the face delicate & amiable.are thoſe which arediſtitied. 


from-Reanflawers; from Strawberries, from Vine leaves, from: 


Goaresmilk.,fromAſſes milk;from the whites of Eggs,from the : 
voy ; Roa flowers-. 
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flowers of Lilies; from Dragons, from Calves feet, from bran, 
or from yelks of Eggs, any of which will laſt a year or bet- 
ter. : Rs 

Firſt diſtill your water in 2 ſtilatory, then put it in a glaſs of 
great ſtrength, and fill it up with theſe Rowers again( whoſe 


To till wa- colour you defire) as full as you can, and ſtop it, and ſet it in the 


ter of the co- 


lduc of the 


yo defire, 


ſtillatory again, and let it diſtill, and you ſhall have the colour 


| hecbor flowe.. YOU diſtill. 


Take of Roſemary flowers two handful, of Marjerom, 


To mike A- Winter ſavory , Roſemary.,, Rue, unſet Time, Germander, 
41a Vi:z. 


Rib work, Harts tongue, Mapſeare, white Wormwood, Bu- 
gloſs, Red Sage, Liver-wort,Hoar-honnd, fine Lavender, Hyſſop- 
crops, Penny-royal, Red fennel, of each of theſe one handfull ; 
of Elicampane roots, clean pared and ſliced , two handfulls ; 
Then take all theſe aforeſaid and ſhred them, but not waſh 
them, then take four gallons and more of ſtrong Ale, and one 
gallon of Sack lees, and put all theſe aforeſaid herbs ſhred 
into it, 'and then pur into it one pound of Lycoras bruiſed, half 
a pound of Anniſeeds clean ſifted and bruiſed, and of Mace 
and Nutmegs bruiſed of each one ounce : then put all together 
into your ſtilling pot, cloſe cover?d with Rye paſte, and make 
a ſoft fire under your pot, and as the head of the Limbegk 
heateth, draw out your hot water and put in cold, keeping 
the head of your Limbeck ſtill with cold water , but ſs 
that your fire be not too raſh at the firſt, bur let your water 
come at leiſure; and take heed untoyour ſtilling, that y our 
waterchange not white: forit is not ſo ſtrong asthe firſt 
draught-is; and when the water is diſtilled, takea gallon glaſs: 
with'a wide mouth, and put therein a pottle of the beſt water : 
and cleareft, and put into a pottle of -Rofz ſol, and halfa 
pound of Dates bruiſed, and one ounce of grains, and balf a 
pound of Sugar., half a pound of ſeed pearl beaten, three 
leaves of fine Gold, ſtir all theſe. together well, . echen ſtop 
your glaſs, and ſetit in the Sun the ſpace- of ong- or two 
months, and then clarihe it, 'and uſe itat your diſcretion : for 
— x or twoata time is ſufficient, and the vertues arein- 
ite. - #22 
Fill a pot with Wine - clean and ſtrong, and put _— 
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then powders of Cammomile, Jilly flowers, Ginger, Pellitory, 


Nutmeg, Callengal, Spicknerd, Quenebus, Grains of pure 
long pepper, black pepper, Cummin, Fennel feed, Smallage, 
Parlſly, Sage, Rue, Mint, Calamint, and Hotſhow, of each 
of them alike quantity, and beware they differ not the weight 
of a dram under or above : then put all the powders ahove- 


ſaid into the wine, and. after put them into the diſtilling por, 


and diſtill it with a ſoft fire, and look that it be well luted a 
bout with Rye paſte, ſo that no fume or breath goe forth, 
and look, that the fire be temperate: alſo receive the wa- 
ter out of the Lymbeck into a glaſs Vial. This water is 
called the water of Life, and #it may be likened to Balm, 
for it hath all the vertues and propetties which Balm hath. 
This water 'is cleer, and lighter than Roſe-water , for 
it will fleet above all liquors, for if oyle be put sbove 
this water , it ſinketh to the. bottome , This water keep- 
eth Fleſh, and Fiſh, both Raw, and Sodden, in his own kind 
and ſtate, it is good againſt Aches in the Bones, the Pox, and 
ſach like : neither can any thing kept in this water either rotor 
purifie; it doth drar out the ſweetneſs, favour, and vertues of 
all manner of ſpices, roots and herbs that are wet orlayd 
therein : it gives ſweetneſs to all manner of water that is mixe 
with it, it is good forall manner ofcold ſickneſſes, and name- 
ly for the Palfie or trembling joynts, and ſtretching of the ſi- 
news ;z it is good againſt the cold gout, and it maketh an 
old man ſeem young, uſing todrink it faſting, and laſtly it 
fretteth away dead fleſh in wounds, and killeth the Can- 


103) 
others. — mes 


ker. h 
_ Take Roſemary, Thyme, Hyſfop, Sage, Fennel, Nep roots TomakeAgaa 
of Elicampane, of each an handfall, of Marjerom and Penny- compoſira 


Royall of each halfa handfull, eigbt ſlips of red Mint, hbalte 
. a pound of Lycoras, halfa pound-of Anniſeeds, and two G3l- 


lons of the beſt Ale that can be brewed, waſh all theſe herbs - 


clean, and put into the Ale, Licoras, Anniſeed, and herbs in- 
to aclean braſs pot, - and ſet your Limbeck thereon, and paſte 
it round about that no air come out, then difti[} the water 
with a gentle fire, and keep che Limbeck coole a bove- not ſuf- 
fering it to run too faſt; and take heed when your watec 

a | | ; changeth 
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changeth colour, toput another glaſs nnder, and keep the firſt 
water for it is moſt precious,and the later water keep by it ſelfe 
and pur it into your next pot, and that ſhall make it muchbet- 
ter 


Alvery pria- Take of Balm, of Roſemary flowers, tops and all ,, of dryed 

cipal Aqua- Red Roſe leaves, of Penny-royal, of each of thele a handful), 
compoſita. - one root of Elicampane, the whiteſt that can be got, three 

| _ quarters of a pound of Lycoras, 'two ounces of Cinnamon, 
two drams of great Mace, two Drams of Galengal, three 
drams of Coriander feed, three drams of Carraway feeds , 
two or three Nutmegs cut in | waſh an ounce of Anni- 
ſeeds, a bandfull of borrage, You muſt chufe a fair Sunny day 
ro gather the herbs in : you muſt not waſh them, bor cat them 
in {under, and not too ſmall ; then lay all your herbs in fouſe all 
night and a day,with the ſpicesgrofly beaten or bruiſed, and then 
Aifit it in order aforeſaid:this was made for a learnedPhyſitians 
own drinking. - 


To make the Take apallon of 'Gaſcoine Wine, Ginger, Galengall, Nut-. 


Emperial megs., Grains, Cloves Annifeeds, Fennel-ſeeds, Carraway ieeds, 

Water. ot each one dram, then take Sage, Mint, Red roſes, Thymme. 
Pellitory, Roſemary, Wild-titme, Camomil and Lavender,, of 
each a handfull,then bray the fpices ſfmall,;and the herbs alfo,;and 


Put ell together into the Wine, and ler it ſtand fo tiyelve/hoors, 
ſtirring it fo divers times, then diftill it with a Limibeck,and keep. 
the firſt water, for it is the beſt - of a Gallon of Wine'you my 

not take above a quartof Water: this Water camforteth the Vi- 


rall ſpirits, and helpeth the inward difeaſes that come of cold, 


as the palſie, the contraction of finews alſo it killeth worms, 
W and comforterh the ſtomach, it cuceth the cold Dropfie, help- 
eth the 'ſtone , the ſtinking breath , 'and makerh oge feem 
cung. | | | 
| : ? Tike a pottle of the beſt Sack, and half a pint of Roſe wa- 
To «1: "ry ter, 2quarter and half a pound, of good Cinnamon well brui- 
namon Wi"®7+ 5.4 bur not ſmall beaten,. diftill all theſe together ina Glaſs: 
-Rill, but you miſt carefti\ty look to it; that it boyl not (over 
haſtily, and attend itwith cold wet cloths. to cool the top of 
the'ſt1ll if the warer ſhoull offer to boyl 'too haſtily. 'Fhis 
water is very Soveraign forthe ſtomach, the head, guy ro” 
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E inward parts, .it helps Digeſtion, and comforteth the vital ſpi- *'* —_— 
% *} Cit us V-Ate: 
e TICS. which Hipp9- 


1. Take Fennel, Rue, Vervane, Endive, Bettony, Germender, <tc mace& 
Red Roles,Caprlls YVencris, cf each an Ounce; ſtamp them, and ſca:tezQueen 
] keep them with Whute-wine a day anda night, and diftill Wa- ſ-retiwes li- 

terof them, which water will divide in three parts : the firſt V'*#812 Eng- 
Water ycu ſhall put in glats by it ſelf, for it is mote preci- _ 4 
ous than Gold, the ſecond as Sijver, and the third zs Balm, and 
keep theſe three parts in Glaſſes: this Water you ſhall give the 
Rich for Go'd, to meaner for Silver,to poor men for Balm. This 
Warter keepeth the light in clearyels, and purgeth all groſs hu- 
mers. | 
2. Take Sal g:wme a pound, ard lap it in a green Dock-leaf, 
and lay it in the fire till it be well roſted, and wax white, then 
Put'it in a G'als againſt the Air a night, and on the morrow it 
ſh:ll be turned roa white water like unto Chryſtal; keep this 
water well in a Glaſs, and put a drop into the eye, and it ſhall 
cleanſe and harp the ſight. Ir is good for any-evil at the heart 
for the Morphew and Canker in the mouth, and for divers 
other evils inthe body, : 

3- Take the roots of Fennel, Parſly, Endive, Betony, of 
each an ounce, and firſt waſh them well in luke-warm water, 
and bray them well with White-wine a day and &@ night, and 
then diftill them into water. This Water is more worthy 
then Balme;z it preſerveth the ſight much , and cleanſeth 
it of all filth, it reſtaineth tears, and comforteth the Head, and 
-—=-" hg the Water that cometh through the pain of the 
Head. ; | 

'3- Take the ſeeds of Parſley , Achannes, Vervane, Cara- 
wayes, and Centaury, of each ten Drams, beat all theſe toge- 
ther, and put it in warm water a day and a night, and put it 
in a veſſel to diſtill., This water is a precious water for all 
ſore eyes, and very good for the health of Mans or Womans 
i= body. ; 

| -q Take Limmel of Gold, Silver, Lattin, Copper, Iron 
Steel, and Lead : and take Litharge of Gold and Silver, take 
Calamint, and Columbine, -and ſteep all together, the firſt 
day in the Urine of a man child, that is between a day anda. 
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The vertuesof 
ſeveralwaters-: 


night ; the ſecond day in White-wine ; the third day in the 
Juice of Fennel; the fourth day in the White of Eggs; tie 
fifth day in Womans milk that nurſeth a man-child; the 
ſixth day in red Wine ; the ſeventh day in Whites of Eges; 
and upon the eighth day bind all theſe together, ard diſtill the 
Water of them, and keep this water in a veſſel of Gold or 
Silver. The virtues of this Water are theſe : Firſt, it expel- 
leth all Rheums, and doth away all manner of fickneſs from 
the Eyes, and wears away the Pearl, Pin, and wed : it draweth, 
again into his own kind the Fye-lids that have been bleared, 
it eaſeth the ach of the head, and if a \man drink it, it maketh 
him look young even in old | : befidea a world of other moſt 
excelent vertues. | 

6. Take the Gold-ſmith*s ſtone, and put it into the fire, till 
it be red hot, and quench itin a Pint of white-wine, and do 
ſo nine times, and after grind it, and beat it ſmall, and cleanſe 
it ascleanas you may, and and after ſet it in the Sun with water 
of Fennel diftilled, and Vervane, Roſes, Celandine, and Rue, 
and a little Aqua vite;, and when you have ſprinkled it in the ' 
water nine times, put it then in a veſſel of Glaſs, and yet 
upon a reverſion of the Water diſtill it, till it paſſe over. 
the Touch four or five Inches; and when you will uſe it, 
then ſtir it all together, and then take up a drop with a Fea- 
ther, and put it on your Nail, and if it abide, it is fine and. 
good : them put it into the Eye that runneth, or anoint the head 
with it ifir ake, and Temples, and believe it, that of all Waters 
_ ' the moſt precious,and helpeth the ſight,or any pain in the 

cad. | ; 

The water of Chervile is good, fora ſore month. 
The water of Calamint is good for the Stomach. 
The Water of Plantane is good for the flux, and the hot. 
Dropſhe. | 

Water of Fennel is good to make a fat body ſmall, and alſo 
for the E., es. | 

Water 5f Violets is good for a man that is ſore within his bo- 
dy, and for the Reins, and for the Liver. | 
Water of Endive is good for the. Dropſie, and for the Jaupdice 
and the:ftomach. 


Water 
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Water of Borage is good far the ſtomack, and for tae 1Yzas 


| paſſio, and many other fickneſles/in the body. 


Water of Sages is good for the Palhie. 

yu of Betony is good for old Age, and all inward fick- 
neſſes. *- 

Water of Radiſh, drunk twice a day, at each time an Ounce, 
or an ounce and a half, doth multiply and provoke Luſt, and 
alſo provoketh the terms in women. 

Roſemary water (the face waſhed therein both morning and 
night ) cauſeth a fair and -clear countenance; alſo the head *' 
waſhed therewith, and let dry of it ſelf, preſerveth the fal- 
ling of the Hair, and cauſeth more to grow : allo two ounces 
of the ſame drunk , driveth Venome -out of the body in the 
ſame ſort as Methridate doth ; the fame twice or thrice drunk 
at each time half an ounce, rectifieth the mother, and it cauſerh 
women to be fruitful. When one maketh a Bath of this De- 
coction, it is called the Bath of Life : the ſame drunk, comfor- 
teth the heart, the brain, and the whole body, and cleanſeth 
away the ſpots of the face ; it maketh a woman look young,and 
cauſeth women. to conceive quickly, and hath all the virtues of 


. Balm. 


Water of Rew, drunk in a morning feur or five dayes toge- 
ther, each time an ounce, pruifieth the flowers in women: 
the ſame Water drunk in the morning faſting , is good a 
-ainſt the griping of the bowels, and drunk at morning, and 
't night, at each time an Ounce, it provoketh the Termes in 
70men. | 

The Water of Sorrel drunk, is good for all. burning and pe- 


* (lent Feavers, and all other hot ſickneſſes: being mixt with 


;eer, Ale, or Wine, it ſlaketh the Thirſt : it is alſo good for 
1e Yellow . Jaundice, being taken fix or eight dayes toge- 
1er- italſo expelleth from the Liver, if it be drunk, and a 
loth wet in the ſame, and a little wrung out, and ſo applied 
the right ſide over againſt the Liver, and when it is dry, 
en wer another, and apply it, and thus do three or four times 
ether, 

Lalitr- the water of Angelica is good for the head, forin- 
ard infeCtion either of Plague or Peſtience, itis very fſ0- 
Qq 0q-2, 4 VEeralgh . 
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An excellent 
_ water for per- 
fume. 


To peifim? 
Gtovec. 


veraign for ſore breaſts; alſo the ſame Water being drunk of 
twel-e or thirteen dayes together,is good to unlade the ſtomach 
of grois humours'and ſuperfluities,andit ſtrengtheneth and com- 
forts all the univerſal parts of the body. And hſtly, ir is a 
moſt ſoveraign medicine for the Gout, by bathing the diſeaſed 
members much therein. | 

Now to. conclude and knit up this Chapter, it is meet that 
our Houſewife know that from the eight of the Kalends of the 
Month of April, unto the eighth of the Kalends of Fuly, all 
manner of herbs and leaves are in that time moſt in ſtrength, 
and of the greateſt virtue to þe uſed, and putin all mannerof 
Medicines; alfo from the 6ighth of the Kalends of Fay, unto 
the eighth of the Kalends of OXZo5er, the ſtalks, ſtems , and hard 
branches of every he; b and plant is moſt in ſtrength to be uſed in 
Medicines ; and from the eighth of the Kalends of Ofobez, unto 
the eight of the Kalends of April, all manner of roots of herbs 
and plants are the moſt of ſtrength and vertue to be uſed in all 
manner of Medicines. | 

To make an excellent ſweet Water for Perfume, you ſhall 
take of Baſil, Mints, Marjerom, Corn-flag-roots, Hyſfop, 
Savory, Sage, Balme, Lavender, and Roſemary of each one 
handfull ; of Cloves, Cinnnmon, and Nutmegs, of each halfan 
ounce; then three or four Pome-citrons cut into {lices, infuſe 
all theſe into Damask-Roſe-water, the ſpace of three dayes, 
and then diſtil) it with a gentle fire of Char-coal, then when 
yor. have put it into a verw clean glaſs take of fat Musk, Ci- 
vet, and Amber-greece, ofeach the quantity of a Scruple , and 
put itinto a rag of fine Lawn, and then hang it within the 
water. This being burnt either upon a hot pan, orelſe boyied 
in perfuming-pans with Cloves, Bay-leaves, and Lemon-pills, 
will make the moſt delicate perfume that may be, without any 
offence, and will laſt the longeſt of all other perfumes, as hath 
been found by Experience. | py | 

Toperfume Gloves excellently, take the oyl of ſweet Al- 
monds, oyl of Nutmegs, oyl of Benjamin, of each a Dram, 


of Amber-greece one Grain, fat Musk two Grains: mix' 


them all together, and grind them upon a Painters Stone, an 
then anoint the Gloves therewith, yet before you anoint 
| them 


= 
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them , ler them be dampiſhly moiſtned with Damask Reſe- 
water. ” 

To perfume a Jerkin well, take the oyl of Bznjamin a penny- 5 "IR 
did oof of Spikeand oyl of Olives, half penny worths of each A pgs ; 
and take twoSpunges, and warm one of them againſt the fire 
and rub your Jerkin therewith , and when the oyl is dryed take RE 
the otherSpunge and dip it in the oyl,and rub your Jerkin there- | 
with till it be dry, then Ilay.on the Perfume before preſcribed for 
Gloves. 

To make very good Waſhing-balls, take Storzx of both kinds To make wa- 
Benjamin, Calamnus Aromat:cus, Labdanum, of each alike , {hing-b.ll:, 
and bray them to powder wich Cloves and Orris; then. beat 
them all with a ſufficient quantity of Sope till ic be ſtiff, then 

with your hand you ſhall work ic like Paſte , and 'make round 
balls thereof. 

To make Musk-balls, take Nutmegs, Mace Cloves, Saffron To make a 
and Cinnamon, of each the weight of two pence and beat it to Musk-ball 
fine powder, of Maſtick the whight cf two pence balf-penny , 
of Storax the weight of ſix pence, of Labdznum the weight of 
ten pence; of: Ambergreece the weight of ſix pence; and of 
Musk four grains, difſolve and work all theſe in hard ſweet 
Sope till it come toa ſtiff Paſte, and then make Balls there- 
of. 2 
To make a good Perfume to burn, take B2njamin one ounce, 4 rkiiaia 
Storax, Calamint two ounces, of Maſtick white, Ambergreece, ,,,., n 
of each one ounces Ireos, Calamus Aromaticus , Cypreſs wood, * 
of each half an ounce, of Camphire one ſcruple ,, Labdanum 
one ounce;beat all theie to powder,then take of Sailow Charcole 
ſix ounces, of liquid Storax two. ounces, beat them all with 
Aqua vite, and then you ſhall rowl them into long round 
Rowls. | 

To make Pomanders, take two penny-worth of Labdanum To make Po- 
two penny-worth of Storax liquid, one penny-worth of Calamus minders, 
Aromaticus, as much Balm,half a quarter of a pound oof fine wax, » 
of Cloves and Mace two penny-worth, of liquid Alces three 
penny-worth,of Nutmees eight penny worth, ard of Musk four 
erains: beat all chefe excecding togethcr, till they..come. to a 
perfect ſubſtance, then mould it.in any faſhion you pleate, and 
dry it. | To 
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Tomake Vi- To make excellent ſtrong Vinegar, 'you ſhall brew the ſtron- 
negar. - peſt Ate that may be, and having tanned it in a very ſtrong veſ- 
jel,you ſhall ſet it either in your Garden or ſome other ſafe place 
abroad, whereit may havethe whole Summers day Sun to ſhine 
upon it, and there er it lyetill it be extream ſower ; then, into a 
Hogſhead of this Vinegar put the leaves of four or five hundred 
Damask roſes,and after they have layen for the ſpace of a'month 
therein, houſe the Vinegar, and draw it as you need it. 
To make diy To make Vinegar which you may carry in your Pocket, 
*"+- gar. you ſhall take the blacks of green Corn, either Wheat or Rye, 
and beat 1t in aMortar with the ſtrongeſt vinegar you can ger,till 
it come to paſte, then roul it into little Balls, and dry it in the 
Sun tillit be very hard, then when you, have occaſion to uſe it 
cut alittle piece thereof, and diſlolve it in Wine, and it will 
make a ſtrong Vinegar. 
tor. To make 'Verjuyce, you ſhall gather your Crabs as ſoon as 
: vice. the Kernels turn black, and having laid thema while in a heap 
| to ſweat together, take them andpick themfrom the ſtalks,blacks 
and rottnneſs : thenin long Troughs with Beetles for the pur- 
poſe, cruſh and break them all to maſh, then make a bag of 
courſe Hair-cloth asſquare as the Preſs,and fill it with the cruſht 
Crabs, then put it into the Preſs, and preſs it, while any moi- 
ſture will drop forth, having a clean Veſſel underneath to re- 
ceive the liquor; this done, tun it up in ſweet Hogſheads, and to 
every Hogfhead put half a dozen handfuls of Damask roſe- 
yn and then bung it up, and ſpend it as you ſhall have oc- 
caſion, | 
3.0 _ - Many other pretty ſecrets there are belonging unto curious 
—— fe Horſe-wifcs,but none more neceſſary than theſe drodyrebearſed 
crets, exceph ſuch as hall kereafter follow in their proper places, | 
Tzke of Orris {ix ounces, of Damask Roſe-leaves as much, of 
Marjerom and ſweetBaſil of each an ounce,of Cloves two ounces, 
yellow Sanders two ounces, Citron peels ſeven drams, of Z:g- 
mum Aloes one ounce,of Benjamin one ounce,ofStorax offe ounce 
of Musk one dram , bruiſe all theſe, and pat them into a bag of 
Silk'or Linnen, but Silk is the beſt. by 
Tomakeſweese Take of Orris four ounces, of Gallaminis one ounce, of Citis 
porder for -hiaitan ounce,of Roſe leaves dryed two handfuls, of dryed Mar- 
| -Jerom 
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jerom one handful, of Spike one handful,Cloves one onnce,Ben- To makefwezt 
jamin and Rax of each two ounces, of white Sanders, and yellow 2283 

of each one ounce, beat all theſe into a groſs powder, then put 

to itof Musk a dram, of Civet halfa dram,and of Ambergreece 

half adram ; then put them into a Taffery Bax, and uſe it. 

Take of Bay-leaves one handful of red Roſes two handfuls, of How to make! 

Damask-roſes three handfuls,of Lavender four handfuls, of Baſil ect water. . 
one handful, Marjerom two handfuls, of Camomile one hand], 
of the young tops of Sweet bryer two handfuls , of Dandelion, 
Tanſy two haadfuls,of Orange peels fix or ſeven ounces,of cloves 
and Mace a groats worth : put all theſe together in a Pottle of 
new*Alc incorns, for the ſpace of three dayes, ſhaking it every 
day three or four times; then diſtill it the fourth day in a Still 
with a continual ſoft fire, and after it is diſtilled, put into it a 
grain or two of Musk. | 

Take a quart of Malſey leer, or a quart of Malnſey ſimple, a yeryrire 

one handful of Marjerom, of Baſil as much, of Lavender four and pleaſant 
handfuls, Bay-leaves one good handful, Damask Roſe-leaves Damazk-war 
four handfuls, and as many of Red, the Peels of ſix Oranges, **- 
or for want of them one handful of the tender leaves of Wall- 
nut-trees, of Benjamin half an ounce, of Calamus Arowaticas - 
as much, of Camphire four drams, of Cloves one ounce, of B21- 
damum half an ounce ; then take a Pottle of cunning water, and. 
Put in all theſe ſpices bruiſed into your water and Halmſey toge- 
ther, in a cloſe ſtopped por with a good handful of Roſemary, 
and let them ftand for the ſpace of ſix dayes : then diſtill it 
with a ſoft fire - then ſet it in the Sun ſixteen dayes with four 
grains of Musk bruiſed, This quantity will make three quarts of 
water. Provatum eſt. 

Take and brew very ftrong Ale, then take half a dozen Gal- Tomaketie 
lons of the firſt running, and ſet it abroad ro cool, and when it belt Vinegar. 
is cold pur reſt intoit,and head it very ſtrongly ; then put it up - 
in a firkin, and diftill ic in the Sun, then take four or five hand- 
ful of Beans, aud parch them in a Pan till they burſt : then 
pur thern in as hot as you can into the Fickin, and ſtop it with 

a little Clay about the Bung-hole; then take a handfaj of 
clean Rye-Leaven,and put in che firkin ; their take a quantity of 
Barberries, and bruiſe and ſtraiu them into the. Firkin, and : | 
| h 4 oood 
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To perfume 
Gloves. 


_ this Secret, and preferring it to' the Stationer, it came to me” 


good handful of Salt,. and let them lye and work in the Snn 
from May till Auguſt; then having their full ſtrength,take Roſe 
leaves, and clip the white encs off, and let them dry in the Sun, 
then take Elder-flowers, and prick them and diy them in the 
San, and when they are dry put them in bags, and keep them all 
the Winter: then take a Pottle-por.and draw forth a Poctle out 
of the Ferkin into the Pottle, and put a handful of the red R .ſe- 


. Jefves,and another of the Eldei- flowers into the Potrle,a:.d then 


hing it in the Sun where you may ocupy the tame, and when it 
isempty, take Our all the leaves, and fill it agali as you did be- 
fore. 


Powder of Cloves, Ambergreece, Musk,and Lrg:um dl es Beiija- 
min, and Calames Aromaticus : boyl theſe till nt bs conſumed : 
then ſtrain jt and put yourGloves therein;then hang them in the 
Sun to dry,and turn them often: and thus three times, wet then 
and dry them again-or otherwiſe,take Roſe-water,and wet your 
Gloves therein, then hang them up till they be almoſt dry; then 
take half an Ounce of Benjamin; and grind it with the oyl of 


Almonds, -and rub it on the Gloves till it be almoſt dryed in: 


then take twenty Grains of Ambergreece,and twenty Grains of 


Musk, andgrind them together with oyl of Almonds, and rub 


it on the Gloves, and then hang them up to dry, or let them dry 
in your boſome, and ſo after uſe them at your pleaſure. 


CHAD. IV. 


 _ The ordering, preſerving, and helping of all forts of Wines, and 


firſ# of the choice of ſweet Wines 


1 Do not aſſume to my ſelf this knowledg of the Vintners 
Secrets, but I ingeniovſly confeſs, that one profeſt skilful in 
the Trede, having rudely written, and more rudely diſcloſed 


to be publiſhed, which I have done, knowing that it is neceſlary, 


&c. EG 
. Ic is neceſſary, . that our Engliſh Houſe wife be $kilful in the 


eleQion, preſerving, and curing of all ſorts of Wines, be- 


cauſe they be uſual charges under her hands, and by the leaſt 
neg- 


Take Angelica-water, and Roſe-water, and pur into them the 
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neglect muſt turn the Husband to much loſs therefore to ſpeak 
fir{t of the eleftion of ſweet Wines, ſhe muſt be carfull that the 
Malmlſeys be full Wines, pleaſant, well hewed and fine : that 
Baſtard be fat,and ltrong if it be tawny it skils not: for the tawny 
Baſtards be always the ſweeteſt. Muscadine muſt be great, 
pleaſant and ſtrong with a ſweet ſcent, and wit Amber coloar 
Sack if it be Seres (as it ſhould be )you ſhall know it by the mark 
of a cork burned on one ſide of the bung, and they be ever full 
gape, and ſoare other Sacks, and the longer they lye, the bet- 
ter they be. 

Take a pleaſant Butt of Malmſey, and draw it out a quar- 
ter and more ; then fill it up with fat Baſtard within eight 


To make Muſ- 
cadine; and . 


gallons or thereabouts, and parel it with {tx Eggs, yelks and 2ll piyeira flavor. 


one handfull of bay ſalt, and a pint of conduit water to eyery 
parel, and ifthe Wine be of high colour, put in three gallons 
of new milk , but skim off the cream firſt, and beat ir well : 
or otherwiſe, if you have a good Butt of Malmſey, and a good 
Pipe of Beſ«rd, you muſt take ſome empty Butt or Pipe,& draw 
thirty gallons: of 1almſey, and as many of Baſtard, and beat 
them all well together ; and when you have ſo done,take a quar 
ter ofa pound of Ginger, and bruiſe it and put it into your veſ- 
ſel, then fill it up with Adalmſey, and Baſtard : Or otherwiſe 


thus, if you have a pleaſant Butt of Malmſey which is called _ 


Ralt-mow, you may draw out of it forty Gallons; and if your 
Baſtard be very faint, then thirty Gallons of it will ſerveto make 
it pleaſant : then take four gallons of new milk, and beat it, 
and put itinto it when it lacketh of twelve gallons of full, and 
then make your flavor. ; | 


. Take an ounce'of Corianders, of bay Salt, of Cloves, of How to flayor 
each ;as-:much, one handfull of Sayory -: let all theſebe blen- Muskadiae, 


ded, and:bruiſed together, and ſow them cloſe in a bage, and 
take half a pint of Damask water, and lay your flavor 
into- it ,.,and then put, it into your Butt, and if it fine, 


ive it a parel, and then fill it up, -and;. let it lye til ic 


ne-;-.,,08 elfe;. thus; - take Coriander Roots a penny- 
worth y:. one ;;-pound of - Anniſeeds, ; one* penny-worth in 
Ginger, bruiſe- them together, and: put them into a bag as be-- 
fore, and make your bag Jong.and {mall, that it go jn and 
Fo ns "i& out 
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To apparel! 
Mugk?dine 


when it comes 
_ new tobe had 
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out at the bung-hole, and when you do put it in, faſtenir 
with a thread at the bung; .then rake a pint of the ſtrong- 
eſt Damask water and warme it Jukewarme, then put 
it jato the Butt, and then ſtop it cloſe for two or three 
dayes at leaſt; and then, if you pleaſe, you may ſet it a- 
broach. | 

Take ſeven whites of new laid Eggs, two handfuls of Bay- 
ſalt, and beat them well together , and put therein a pint of 
Sack or more, and beat them till they be as ſhort as Snow ; 


The Engliſh Houſe-wives 


— — —— ————  — 


in twentyſour TEN over-draw the But ſeven or eight Gallons, and beat the 


tcurs. 


To make 


white balard. Gallons of aew milk, and $kimme it as before, and all to beat it. 


How to help 


Wine, and ſtirr the Lees, and then put -in the parel, and 
beat it, and fo fill it up, and ftop itclok, and draw it on the 
morrow. 

Draw out of a Pipe of B:ſtard ten Gallons, and put'to it five 


with the parcel of eight whites of Eggs,and a bandiul of Bay falt, 
and 2 pint of Conduit water, and .it will be white and fine in 
the morning. But if you will mnake 'very fine Buſtnrd, take 
a White wine Hoggs-heall, and put out the Lees, and waſh 
it clean, andfill ithalffull, and half aquarter,and put-it to four 


Gallons of new milk, and 'beat it well with-the whites-of five - 


Eggs, and fiil it vup with White wine and Sack, and 4t will be 
white and fine. | 
. Take tws Gallons of the beſt foned Honey, and two Gal- 


Baftard being lons-of White 'wine, and boyl them in a fair pan, $kimme it 


eager. 


- To make b2- 


fard white, 
2nd tq rid a- 
way Laggs. 


clean, and ſtrain it through a fair cloth that there be no 
motes in it : then put to it one-ounce-of Corianders, and one 
ounce of Arniſeeds, four or five Orange-peels. dry and beaten 
to powder : let them lye three dayes : then draw your Baſtard 
intoa clean Pipe, then put in your honey with the reſt, and beat 
itwell : then let it ye a week, and touch it not, after draw it at 
your pleaſure. | Ty, 

If your Baſtard be fat and good, draw-out forty Gallons, then 
you may fill it up with the Lags of many kind of whitewines or 
Sack; thentakefiveGallons-of new milk; and firft take away 
the Cream, then ſtrain it 'through a elean cloth, and when 
your Pipe is three quarters full, put in your milk ; then beat-it 


very well, and fill it fo, that it may lack fifteen Gallons, then 


aparel. 
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aparel it thus : take the whites onely of ten Eggs, and beat 
them in a fair tray with Bay ſalt and. Conduit water ; then 
pur it into the pipe and beat it well, and io fill it up, and let 
it ſtand open ali night; and if you will keep it any while, 
you muſt on. the morrow ſtop it cloſe, and to make the ſame 
drink like Offy, give it this flavor: take a pound of Arnns- 
ſeeds, two pence in Corianders, two Pence in ginger, two 
pence in Cloves, two pence in Grains , two pence in long 
Pepper, and two pence in Lycoras; bruiſe ali theſe together 
then make two bags of linnen cloth, long and ſmall ,, and 
put your ſpices into them, and put them into the pipe at the 
bung, making them faſt there with a thread, that it may ſink into 
the Wine, p ſtop it cloſe, and in two dayes you may broach 


it. 


Take and draw him from- his Lees, if he have any, and Put A remedy for 


the Wine intoa Xalmſey butt to the Lees of Mabnſcy, then put baſtardifit 
to the Baſtard that is in the Xalmſey but, nigh three Gallons prick. 


of the beſt wore ofa freſh tap, and then fill him vp with Ba- 
ſtard or Malmfſeys or Cut if you will; then aparel it thus : 
Firſt, Parel him, and beat him with a flaff,, and then take the 
whites of four new lald Eggs, and beat them with a handful of 
ſalt till it be as ſhors as Moſs, and then put a pint of running 
water therein and ſo fill the Pipe up full, and lay a little tone on 
_ bung, and ſet it abroach within four aud trenty hours, if you 
will. | , 

If you havea good But of Aalmſcy, and a But or two of 
Sick, that will not be drunk - for the Sack prepare ſome emp- 
ty But or Pipe, and draw it more than half full of Sack : 
then fill it up with' 24a/m/ey, and when your But is full within 
a little put into-it_three Gallons of Spamſh- Cure, the beſt that 
you can get ;: then beat it well, :then take your T 

that it be deep coloured; then fill it up with Sack, and give it 
aparel, and beat it well; the-aparel is this : Take the yelks 
of ten Eggs, and beat them in a clean bafon with a handful of 
Bay-ſalr, -and a quart ofConauir water, and beat them together 


- with a little piece of Birch, and beat it till it be as ſhort as 


Meſſe, then dravw five or fix gallons out ef your But ; then beat 
it again, and then fill it'up, _ the next day.it will be ready 
ef 2 to 


aſter, and ſee 


HK Sack want 


For Sack that 


\ Tocolor ſack 


X | well. 
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' ' tobe drawn : this aparel will ſerve both for Muſcaaine, Bajlard 
and for Sack. es : 

To ſhift Malm Jf you have two Principal Buts of AZalmſty, you may make 

ſey, and torid (th good Buts with your Laggs of Claret and Sack, ifyou 

away Al Ines ut two gallons of red Wine in a Bus, it will fave the more 

Cit : then put two or three gallons of Cite, as you fee cauſe ; 
and if it be Spar ſh Cur , two gallons will go further than 
five gallons of Candy Cir, but the Caray Cur is more natural 
for the 2almſcy: allo one Butt of good Malnſey anda Butt of 
Sack that hath loſt his colour, will make two good Buts of 
Mulmfey, with the more Cit ; and when you have fil'd 'your 
buts within twelve gallons, then put in your Cut, and beat 
it half an hour and more: then put in. your parel and let ir 
lye. 

4 Firſt, parel him as you did the Baſt..rd, and order hinras ſhall 
be ſhewed you for the whire wine ofGaſcoign With milk, and fo 
ſet him abroach. hrs : 

If your Sack have a ſtrong Lee of taite,take a good ſweet But, 
fair waſhed,and draw your Sack into it,and make unto it a pare], 
as you do to the Baſtard, and beat it very well, and ſo ſtop up 
your But - and if it be tawny,take three gallons of new -17/k,and 
ſtrain it clean, and put it into-your Sack, then peat it very well, 
and ſtop it cloſe. | 
For Sack that Take a fair empty But with the Lees init, and draw your 
doth rape and Sack, into the ſame from his Lees fine : then take a pound of 
is brown. Rich flower, as fine as you can get, and. four grains of Cam- 
phire, and put it into the Sack; and if itwill not fine , give 
8 a good parel, and beat it well - then ſtop it, and. let it 

Je. | Op | 

If any of your Sacks or white Wines have loſt their colour, 
or any white £2ke three gallons of new 24/k, and take-away the Creame : 
wine, then over-draw your Wine five or fix gallons, then put in your 

milk and' beat it ; then lay it a fore-taree'all night, and in the 
——__ lay it up,and'the next day(if you will)yoy may ſet it a- 
Rs > | Sa IB, lbs Fade 1 


his. colour. 


1Stawny, 


'Ff Allegantbe | Draw him out in freſh Lee, and take teree or four Gallons 
grown hard, Of ore- honyclarified, and being cool, put.it in, and parel it, 


with the yelks of four Eggs,” whites and all; and beat it, 


Se A Ms 


| af ; 


<= 


O80 moo ph hrs Joon >) 


FE - PPP ET IF Ing i Io A "RR  * 


K.' 


ro Rb Bob Be hon. Lake dh a. on... 


ro. A: AE. 


Book 2. . Skill in "ines. -T'157 
well, and fill it up, and ſtop it cloſe;and it wil be pleaſant 2nd 
guick as long as it is in drawing.- 

Take three Gallons of white Hony, and 'two Gallons of xge ailicanc 
Red Wine, boyl them: together in a fair pan, and Kim that is ſoar. 
it clean, and let it ſtand till it be fine and cold; then put it.in- 
to your Pipe, yet nothing but the fineſt: then beat it well, and 
fill it up, and ſtop it cloſe, and if your Alligant be:pleaſant and 
great, it will do_ much good, for that one Pipe-will rid away 
divers. 2 $4 #65616 

There are two forts of Rheniſh; wines,” that is toſay,. ZIfer- fow to crder 
tune and Barabant: the Elftertime are the beſt you ſhall.know Rheniſhwines 


' it by the Fat, for it is double bard; and double pirined ;; the: Ba- 


rabant is nothing ſo good, and there is not fo much goodita 
be done with them as with the other, <If the wines-be:good 
and pleaſant, a man may rid away a hogſhead ori'ttwo'esf 


. white Wine, and. this-is:the;:moſt vantage a. man can: have 


by them : and ifit be ſlender and hard, then take'thtee or 

four gallons of ſtone honey, : and clarifie itclean: then put into 

the hony, four or five gallons of the ſame Wine, and then _ 

let it ſeeth a great while,'and. put into.it two pence. in Cloves _._... 
bruiſed, let them ſeeth together, for it will take away the ſeent ,,.. 5, >. 
of hony, and when;jt is ſaddeh: take it off; and'ſetit by; titHif be -i1:.;: #5 
thorow cold: then take four gallons of milk;and-order it.as bes 16H! 
fore, and then put all: into. your Wine, and albto'beat it:'and - 

(if you can) role it, for that is the beſt way : then ſtop: it claſe, 

andlet it lye, and that will make it pleaſant - 

The Wines that be made in Burdeaux are called Gaſcoine Of whatcoun- 
Wine and you ſhall know them by their hazel hoops and they tries wines 
muſt be full gage, and ſound Wines. are by their 

The Wines of the hjgh Countries, and which are called high *** 
Country Wines, are made ſome thirty or fourty miles beyond 
Burdeaux, and they come not down ſo ſoon as the other, for if 
they do, they are all forfeited: and you ſhall know them ever 
by their hazell hoops, and the length gage lacks. 


% 


-.:Theh have you Wines that be called Galloway, both in Pipes 


and Hogſheads, and be long, and lack two Ceſterns in gage 
and a half, and the wines themſelves are high coloured. Then 
there are other Wines which are called white Wine of Angulle, 

| very 
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very good Wine, and lacks little of gage, and that is alſo in 
pipes for the moft part, and is quarter bound. Then there are 
Rochell wines, which are alfo in pipes long and flender : they | 
are very ſmall hedge wines, ſharp in Taſte, and of a pallid 

complexion. Your beft Sacks are of Seres in Spain, your ſinal- 
ler of Galicia and Portugall, your ftrong Sacks are of the I(- 
lands of the Canaries, and of Maltigo, and your Muskadine and 
CO are of many parts of 1ealy, Greece, and ſome ſpeciall 

ands. Jo | 
_ Terfe is in depth the middle of the knot in the 


midſt. | 
: The depth of every Hogſhead is the fourth prick above the 
not. X 

The depth every Puncheon is the fourth pricks next tothe 
punchener. | | 

_ depth of every Sack-but is the four pricks next to the 
punckeon. 

The depth of the half Hogſhead is at the loweſt notch, and 
accounted one.. 

The depth of the half Terſe is at the ſecond notch, and is ac- 
counted two. | | ; 
_ , Thedepth of the half Hogſhead and half Pipe, isat the third 
notch, and accounted three. 

The depth of the halfe-But is at the fourth notch, and is ac- 
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1. Thefirſt gage is marked thus, 


he 2. The half S:ftern lacketh thus, 
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e |! 3+ The whole Seftern lecketh thu! 
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I 4: The Seftern and half lag. 


5. The two Sefterns thus, 


6. The (wo ani half Sefterns thee. 


p——— 


py 
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The contents A Byt of.Malmfey, ifit be full gage, is one hundred and 
of all manner twenty ſix gall DE, | 
of Gaſcoine $45, re a4 1a Eo: 
Wines, and o- And 10 the Tun is two hundred and fiſty two gallons. Eyery 
ther, Seſtern js tkree gallons. 

If you (ell for twelve pence a gallon,the Tun is twelye pound, 
twelveſhillings. | 

And Malmſey and Rheniſh wine at ten pence the gallon, is 
the Tym tea, pound. 

Eight perice the gallon, is the Tun eight pounds. 

Six pence. the gallon, is the Tun fix pounds. , _ : 

Five pence&he gallon, is the Tun five pounds. | 

neo Gallon, is the Tua four pounds. 

w. for Gaſcoine Wine, there gceth four Hogſheads to 


- 


0 1%) OO ee, 


s. one hundred twenty ſix gallons; and four hogſheads are 
hiindred fifty, two gallons.;and if you felt for eight pence 
the gallog,you ſhall make of the Tune eight pounds, and fo forth 
look how many pence the gallons are, and ſo many pounds the 
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Seſterns- and a half, or three at a pipe, and then you muſt abate 
. ſix pallons of the price, and ſo in all other wines. IS 
Tochnſe Gaſ- See +that. in your choiſe of Gaſcoine wines , you obſerve, 
coine wines that your Clafet wines be fair coloured, and bright as a Ruby, 
| not-deep as an-Amethyſt ; for though it may ſhew ſtrength, yet 
it wanteth neatneſs: alſo let itbe ſweet as a Roſe ora Violet, 
meddle with it. n | | 
"For your white Wines, ſee they be ſweet and pleaſant at 
the Noſe, veay ſhort, clear and bright, and quicker in the 
Taſte. ; | 
Laſtly, for your Red Wine, provided that they be deep.co- 
laured, and pleaſant, long, and ſweet, and if in them dr Clatet 
wine be any default of colour,, there argremedies enough to as, 
mend and repair them. CET OE Gy 
If your Claret wine be faint, aud have loſt his colour ; 


1 be meth ther-take a freſh Hogſhed with his freſh Lees, which was ve- 


© _ his colour. | it 
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un, and every Hogſhead is ſixty three gallons, the two hogſ- 


Now: for baſtard, it is the ſame rate, but it lacketh of gage two 


and. in any caſe let it be ſhort, for if it be long, then in no caſe 


Dna bach loft Ty good wine, and draw your wine into the fame ; then ſtop | 


————. 


—_—_— 


Book 2, '- Shall ts Wines: © 


It cloſe and right, and lay it a fore-take for two or three dayes, 
that the Lees may run through it - then lay it up till it be fine, 
and if the colour be not perfect, draw it into a Red-wine Hog(\- 
head, that is new drawn with the Lees, and that will colour of 
bimſelf, and make him ſtrong : Or take a pound of Turnſol or 
two and beat it witha Gallon or two of Wine, and let it lye 
a day or two; then put it into your Hogſhead, draw your Wine 
again and waſh your cloths ; then lay ita fore-take all night, 
and roul it on the morrow, then lay it up, and it will have a per- 
fe colour. | | 
And if your Clarret-wine have loſt his colour, take a penny- 
worth of Damſens, or elſe black Bulleſſes, as you ſee cauſe, and 
Rew them with ſome Red-wine of the deepeſt colour, and make 
thereof a pound or more of ſyrup, and put it intoa clean glaſs , 
_ and after into the Hogſhead of Clarret-wine - and the ſame you 
may likewiſe do unto Red Wine if you pleaſe, | 
And if your white-wine' be faint, and have loft his colour, if 
the Wine have any ſtrength in it, take to a hogſhead ſo much as 


am for 
te-win 
you intend to put in, out of the ſaid milk, and a handful of Rice that hath loft | 


beaten very well , anda little Salt ; and lay him a fore-take all hiscolour. 


night, and on the morning lay him up again, and ſet it abroach 
in any wiſe the next Wine you ſpend for it will not laſt long. 
Take three Gallons of new Milk, and take away the Cream 


of it ; then draw five or ſix gallons of Wine, and put your Milk For White. 


into the g_ and beat it exceeding well, then fill it up, but 
before you fill it upgif you can roul it;zand ifit be long and ſmall, 
take halfa pound of Roch-Allam finely beaten into powder,and 
. Þut it into the veſlel and let it lye, 


Wize that 
loft hie 
colour, 


. Takeanddraw it into new Lees of their own nature,and then a remedy for 
take adozen of new Pippings, and pare them and take away the Claret that 
Cores, and then put them in; and if that will not ſerve, take a drinks foul. 


handful of the oak of Jeruſalem , and ſtamp it, then put it 
into your Wine, and beat it exceeding well,and it will not only 
_ away the foulneſs, but alſo make it have a good ſcent at the 
Noe. 
If your red-Wine drink faint, then take a hogſhead that Al- 
 legant hath been in with he L_ alſo , and draw your Wine 
- | C4 Res into 
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13tO it, ard that will refreſh it well, and make the Wine wel! 
coloured, or otherwiſe draw it cloſe to freſh'lees, and that will 
recover it again, and put to it three' or four gallons of Allegant, 
and turn it on its Lees. ne TIES 

If your RedWine lack colour, then tzke out four gallons, and 


put in four gallons of Allegant, and turn him on his Lees, and . 


the bunz up, and his colour will return andbe fair. 


Take a good Butt of Malmſey, and over-draw it a quarter or 
|  . more, . and fill him up with fat Baſtard, and with Cure a gallon 
- and more, then parrell him as you did 'your Malmfey. 
If Ofley com- go hf . 


pleat hathloft You ſhall in all points dreſs him, as you did'dreſs your Sack , 


his colour. or White Wine in the like caſe, and parrel him, and then ſet 
him abroach: And thus much touching Wines of all forts, and 
the true uſe and ordering of them ſo far forth as belongeth to the 
knowledge and profit of our Engliſh Houſe-Wife. 


*- CHAP. V. © 
Of Woof, Hemp, Flax,' and Cloth, , and dying of Colours, of each 
ſeveral ſubſtance, with ail the knowledges belonging thereto. 


and feeding her Family, muſt learn alſo how, out of her 
own endeavors, ſhe ought .to (cloath them outwardly and in- 
wardly : outwardly for defence from the cold and comelineſs 
to the perſon ; and inwardly. for cleanlineſs and neatneſs of the 
$kin,whereby it may be kept from the filth of ſweat-or Vermine ; 
3 the firſt conſiſting of Woollen cloth, the lacter of linnen. - 
od ape To ſpeak the firſt of the making of Woollen cloth, it is the 
| - office of a Husbandman at the ſhearing of his ſheep to beſtow 
upon the Houſe-Wife ſuch a competent proportion of Wooll, 
23 ſhall be convenient for the Floathing, cf his Family, which 
Wooll as ſoon as.ſhe hath receifed it, ſhe ſhell open, and with a 
' pair of ſhears (the fleece y as'it were whole before ber)the 
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(= Engliſh Houſe-Wife, after-her knowledge of preſervin g 
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Aon on ———_— "- 


ſhall cut away all the courſe locks, pitch, brands, tard-locks,and 
other feltrings,and lay them by themielves for conrſe Coverlids, ' 


or the like; then the reſt jo cleanſed, ſhe ſhall break in peices, 
and toaſe itevery lock by lock, that is, with her bands open, and 
ſo divide the Wooll, as not in any part thereof may be feltred or 
cloſe together,but all open and looſe;then ſo much of the Wooll 
as ſhe intends to ſpin white, ſhe ſhall put by it ſelfe, and the reſt 
which ſhe intends to put into colours, ſhe ſhall weigh up, and 
divide into ſeveral quantities, according to the proportion of the 
Web which ſhe intends tomake, and put every one of them in- 
to particular bags made of Netting, with Tabliies, or little peices 
of wood fixed unto them, with privy marks thereon, both for 
the Weight, the Colour, and the knowledge of the ſame Wooll , 
when the firſt colour is: altered - This done , ſhe ſhall if ſhe 
pleaſe ſend them unto the Diers, to bedied after her own fancy; 
yet forasmuch as I would not have our Engliſh Honſe-Wife igno- 
rant in any thing meet for her knowledge, I will ſhew her here , 
before 1 proceed any further , how ſhe ſhall dye her Wooll her 
ſelf into any colour meet for her ule. 


. " Firſt then-to dye Wooll black, you ſhall take two pounds of T, 4 
Galls, and brviſe them; then take halfſo much ofthe beſt green dents 


Copperzs, and boyl thenr both together in two gallons of run- 
ning water : then ſha)l you put your Wooll therein , and boyl 
it ; ſo done, take it forth and dry it. 


. If you will dye your Wooll of a bright hair colourr, firſt boyl To dye Wooll 


your Wooll in Allym and Water, then take it forth, and when it ofa hair- 
is cold, take Chamber-lye, and Chimney-ſoot, and mixing them colour: 


together well boy] your Wooll again therein, and ſtir it exceed- 
ing well about, then take it forth, and lay it where it may conve- 
niently dry. . 


— 


If you will dye your Wooll into a perfeR Red colour, ſet on a 2 6 Wool + 
<4. "2 


pan full of water; when it is hot, put ina peck of Wheat bran , 
and let it boyl alittle,, then put it into a Tub, and put twice as 


much cold water unto it, and let jt ſtand until it be a week 
old:: having done fo, then ſhall you pur to ten pounds of Wooll, > 


a pound of Allum; then heat your Liquor again., and put in 


your Allum;, and ſo ſoon as it is melted, put in your Wool , 
Sſſz _ and 
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and let it boy] the ſpace of an hour : then take it again, and ſet " 
' on more Bran and waterr < | F2 _| 
Then take a pound of Madder.,and put in your Madder when 
the Liquer is hot , when the Madder is broken, put in the wool 4 
and open it, and when it cometh to be very hot,then ſtir it with .b 
| aſtaffand then take it out,and waſh it with fair water ;, theh.ſet t: 
on the Pan again with fair water, and then take a pound of Sa- ſl 
radine buck, and put it therein, and let it boyl the ſpace of an P 
Egg ſeething ; then put in the Wool, and ſtir it three or four £ 
times about, and open it wel}, and after dry it. 
To die wool blew, take good ſtore of old Chamber-lye, and C 
Kt) Le WOODS ſet it on the fire, then take half a pound of blew Neal, B)e or H 
= : Indico, and beat it ſmall ina Morter, and then put it into the G 
Lye; and when it ſeethes put in your Wool. | P 
Todyea puke . Todie wool of a Puke colour, take Galls and beat them very HD 
| ſmall ina Mortar, put them into fair ſeething water; and boyl y- 
yourWool or yourCloth therein,and boyl them the ſpace of half - 
an hour; then take them-up.and put in your Copperas into the ſe 
fame Liquor, then putin your Wool again ; and doing thisonce P 
| or twice it will be ſufficient. | | u 
. Todyea Ciu- Andif you will die your Wool of a Cinder-colour which is a Al 
ger colour. very good colour, you ſhall put your Red Wool into your Puke * 
Liquor and then it will fail leſs to be of a Cinder-colou.r it 
If you will die your Wool either green or yellow, then boy] _ « 
your Wood-ward in a fair water , then put in your Wool or hs 
Cloth,and the Wool which you put in white, will be yellow, ang y 
1 that Wool which you put in blew will be green, and all this with 'Y 
* one Liquor provided that each be firſt boyled in. Allom. , 
"© Fodyegreen, When you have thus dicd your wool intothoſe ſeveral co-  - 
 eryellow. Hours meet for your purpoſe, and have alſo dryed-it well; then TS... 
you ſhall take it forth, & toaſe it over again as youdid before,for © 
the firſt toaſing was to make it receive-the colour or Die this þ.- 
{cond isto receive the oyl, and make it fit for ſpining z which oo 
g5 ſoon as you have done, you ſhall mix your colours together - £ 


wherein you are to note, that the beſt-Medly isthat which is 
| COIR- 
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compounded of two colours only, as a light-colour and a dark: 
for to have more is but confuſion, and breeds no pleaſure but 
- diſtration to the ſight : therefore for the proportion of your 
mixtures, you ſhall ever take two parts of the darker colour,and 
| bura third part of the light. - As for example, your Web con- 


tains twelve pound, and the colours are red and green : you. 


ſhall then take eight pound of -the green Wool , and but four 
pound of the red; and ſo of any other colours where there is 


difference in brightneſs. 


But if it be-ſo that you would needs have your cloth of three 


Mixing of 
three colouts. 


The mixing of 


Colours,as of two dark and one light,or two light and one dark, colours 


As thus, you will have Crimſon, Yellow, and Puke : you ſhall 
take of the Crimſon and Yellow, of each two pounds, and of the 
Puke eight pounds ; for this is two light colours to one dark - 
but if you will take a Puke,aGreen,and-an Orange Tawny, which 
is two dark, and one light ; then you ſhall take ofthe Puke and 
Green, and the Orange Tawny of cach a like quantity, that is-to 
ſay, of cither four pounds. when you have equally divided your 
portions, then you ſhall ſpread upon the ground a Sheet, and 
upon the ſame firſt lay a thin Layer or bed of your darker colour, 
all of one even thickneſs; then upon the ſame Layer lay another 
much thinner of the brighter quantity, being ſo near asyou gueſs 
it hardly half ſo much as the darker ; then cover it over with 
another Layer of the ſad colour or colours again z then upon it 
another of the bright again ; and thus Layer upon Layer till alb 
your Wool be ſpread; then begining at one end to roul up 
. round and hard wry rp the whole Bed of Wool, and then cau- 
ſing one to kneel hard upon the Roul , thatit may not ſtir nor 
open, with: your hands toaſe and pull out all the Wool in ſmall 
pieces: And then taking a pair of Stock-cards ſharp and large,, 
and bound faſt to a Form, x fuch like thing ; and on the fame- 
comb. and card all over the*wool, till you ſee it perfetly and. 
 undiſtintly mixed together, and that indeed it is become one en-- 
tire colour of divers, without ſpots,or undivided locks or knots,. 
ia which doing you. ſhall be very careful and heedful with your 
_ eye, and if you kind any hard Knot cr.other felter-in the per 
LL IETH 12 x which: 
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which will not open, though it be never ſo ſm:1], yet you ſhall 
Pick it out, and open it , or elſe being any other fault , caſt ic 
away ; for it is the greateſt art in Houſe-witei y is 14x theſe 
Wools aright, and to make the Cloth without biem:th. 


Ofthe ozling Your Wool being thus mixed perfectly together , you ſhall 
of Wool, thenoyl it, or as the plain Houſe-wife termes ic. greaſe it,in this 
| manner; being laid in a round flat bed, you ſhall :ake oithe beſt 
Rape Oyl, or for want thereof, either well clarified Gooſe- 


ſprinkle it all over your Wool , aud work it very well into the 
ſame ,then turn your Wool about, and do as much on the other 
ſide, till you have oyled all the Wool over, and that there is 
not a lock which is not moiſtened with the ſame. 


*: Thequantity , Now foraſmuch as if you ſhall put too much oyl upon the 
a Wool you may thereby do great hurt tothe Web, and make that 

; the thred will not draw , but fall into many peices, you ſhall 
therefore be ſure at the firſt to give it little enough; and taking 

ſome thereof, prove it upon the Wheel : And if you ſee it draw 

dry and breaketh , then you may put more Oyl unto it ; but if 

it draw well:, then to keep it there without any alter” tion. But 

becauſe you ſhall be a little more certzin inthe truth of your pro- 

portions, you ſhall know that three pounds of Greaſe or Oyl 

will ſufficiently anoynt or greaſe ten pounds of Woolzand fo ac- 

cording to that proportion,you may oy] what quantity you will. 


| -. Aﬀter your Wool is oyPd and anointed thus, you, ſhall then 
Bo. — —_ tum it; whichis , you ſhall put it forth as you did before when 
bs you mixted it, and card it oyer again upon your ſtock cards - 
and then thoſe Cardings which you ftrike off are called tum- 
mings, which you ſhall lay by, till itcome to a ſpining. There 


Ty layr as they lay it, and pore the Oyl into it, and then rouling 
it. up as before ſaid, pull it our and tum it, ſothat then it goeth 
but, once over the Stock-Cards, which is not amiſs; yet the other 
1s More certain, though ſomewhat painful. 7 6 

| 9 ter 
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greaſe, or Swines-greaſe, and haveing melted it, with your hand 


be ſome Houſe-Wifes which oyl as'the mix it, and ſprinkle eve-. 
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Book 2. - Skill in Drefſingof Wool, 127 
\ "After your Wool is thus mixed ,. oyid and tummed, you ſhall Offpining 
then ſpin it upon great wool-wheels, according to the order. of *9% 
good Houſe-wifery : the actions whereof muſt be gotten by pra- 
ice, and not relation ; onely this, you ſhall be-careful ro draw 
your thred according to the nature and goodneſs of your Wool, 
not according to your particular deſire ; for if you draw fine 
thred from a Wool which is of acourſe ſtaple, it will want ſub- 
ſtance when it comes to the Walk-Mill, or either there beat in 
peices , Or not being able to bed, and coyer the threds well, be 
a cloath ofa very ſhort laſting. So likewiſe if you draw a courſe 
thred from a Wool of a fine ſtaple, it will then ſo much over- 
thick,that you muſt either take away a great part of the ſubſtance 
of your Wool in flocks , or elſe let the cloath wear courſe and - 
high. to- the diſgrace of good Houſe-wifery , and loſs of much : 
cloth , which might have been: ſaved. | | 
Now for the diverſities of ſpinning , although our ordinary The diverſion 
Engliſh Houſe-wife make none at all , but ſpin every thred alike, of Spinning. 
yet the better experienc'd make two manner of ſpinnings, and | 
two ſorts of thred; the one the call Warp the other Weft, 
or elſe Woofe; Warp is ſpoon cloſe, round and hard twiſted, be- 
ing ftrong and well ſmoothed, becauſe it runs through the ſleijes, 
and alſo endureth the fretting and beating ofthe Beam ; The 
Wefcr is ſpoon open, looſe hollow and but half twiſted; neither 
ſmoothed with the hand, nor made of any great ſtrength. becauſe 
it only croſſcth the Warp, without any violent ſtraining, and by 
reaſon of the ſoftneſs thereof beddeth cloſer , and covereth the 
Warp ſo well, that a very little beating in the Mill bringeth it to 
a perfect cloth :and though ſome hold it leſs ſubſtantial than the _ 
Web, which is all of twiſted yarn, yet experience finds they are 4a 
deceived, and that this open Weft keeps the cloth longer from 
fretting and wearing. SE ef etrper > 4 
_ Aﬀter the ſpinning of your Wool, ſome Houſe-wifes uſe to Winding of = 
wind it from the broch into round clews for more eaſe in the Voollenyarn * 
Warpisp, but it is a labour may very well be ſaved, and you may . Y 
as well Warp it fiom the broch as from che clew, as long as you 
know the certain weight, for by thet only you are to be be direc-._- 
ted in all manner of Cloth walkjog. | pert Ap 


; Now . 


*<———— 
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"-j2 of Cloth, 
walking and 

dreſſing it. 


© Of Linnea 


128 
| Of Warping | Now as couching the warping of Cloth,which is both the $kill 
: Q * - 


and aCtion of the weaver , yet mult rot our EngliſhHouſe-wife 
be ignorant therein , but though the doing of the thing be not 
proper unto her,yet what is done muſt not be beyond her know- 
ledg, both to bridle the. falſhood of unconſcionable workmen, 


and for her own ſatisfation, when ſhe is rid of the doubt of ano- 


thers evil doing. It is neceſſary then that ſhe firſt caſt, by the 
weight of her wool, to know to how many yards of Cloth the 
Web will ariſe : ſor if the Wool be of a reaſonable good ſtaple 
and well ſpun , it will run yard and pound ; but if it be courſe , 
it will not run ſo much. . 

Now in your Warping alſo you muſt look how many pounds 
you lay in your Warp,and fomany you muſt neceſſarily preſerve 
for your weft : for Houſe-wifes ſay, that beſt Cloth is made of 
even and even ; for to driveit to greater advantage is hurtful 


to the Cloth. There be other obſervations in the warping of . 


Cloth; as to number your Portuſles, and how many goes to a 
yard: to look to the cloſneſs and filling of the Sley ,-and ſuch 
like, which ſometimes hold,and ſometimes fail, according to the 
Artofthe Workman; and therefore I will not ſtand much upon 


them , but refer the Houſe-wife to the inſtruction of her own 


EXPETience. ; 
Now after your Cloth is thus warped, and delivered up into 


the tands of the Weaver,the Heuſe-wife hath finiſht her labour; 
for in the weaving ,-watking, and dreſling thereof, ſhe can chal- 


lenge no property-more thento intreat them ſeverally to dis- 
charge their duties- with a good conſcience ; that is to ſay, that 
the Weaver weave cloſe, ſtrong, and true, that the Walker or 
Fuller Mill it carefully , and look well to his ſcouring Earth, for 


. fear of beating holes in the Cloth ; and that the Cloth-worker 


or Sheer-man burle and dreſs it ſufficiently, neither cutting the 
Wool too unreaſonable high, whereby the Cloth may not wear 


rough,nor too low leaſt it appear thread-bare ere it come out of - 


the hands of the Taylor. 

Theſe things fore-warn'd and performed , the Cloth is then 
to be uſed at your pleaſure. ag 

The next thing to this, which our Engliſh Houſe-wife _ 
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be skilful in, is the making of all ſorts of Linnen Cloth, whether 
if it be of Hemp or Flax; for from thoſe two only is the.moſt 
principal Cloth derived. ard made, both in this and other Na- 
tions. / 

And firſt touching the Soil fitteſt to ſow Hempwupon, it muſt 
be a rich mingled Earth of Clay and Sand, or Clay and Gravel 
we” cempered'; and of theſe the beſt ſerveth beſt for that pur- 
pc e: for the ſimple Clav, or the ſimple Sand are nothing ſo 
g od; for firſtis too totigh, too rich, and two heavy , bring- 
c, h forth all Bun, and no Rind; the other is too barren,too hot, 
. .d toe light, and bringeth forth ſuch ſlender withered increaſe, 


that it is nothing near worth the labour. Briefly then, the beſt 


Earth js the mixt ground, which the Husbandmaa calls the Red 
hazle ground, being well ordered and manur?d.; and of this 
Earth, a principal place to ſow Hemp on, is in'old Stack-yards, 
or other places kept in the Winter-time for the lair of Sheep or 
Cattel,when your ground is either ſcarce, or formerly not im- 
ployed to that purpoſe ; bur if it be where the ground is plenty, 
and only uſed thereunto, as in Holland in Lincoln-ſhire, the lile 
of Axolm, and ſuch like places, then the cuſtom of the Country 
vill make you expert enough therein. , There be ſome thatwill 
pi.Erve the ends of their Corn-Lands,which butt upon graſs,to 
ſow Hemp or Flax thereon, and for that purpoſe. will manure 
it well with ſheep ; for whereas Corn which butteth upon Graſs 
Hads whereCattel are tearthered. is commonly deſtroyed,and no 
profit ifſuing from a good part thereof; by this means chat which 
is ſown, will be more ſafe and plentiful, and that which was de- 
ſtroyed, will bear a commodity of better value. 


Now for the Tillage or ordering of the Ground where you 
ſow Hemp or Flax, it would in all points be like that where 
. you ſow Barley, or ?t the leaſt as ofren broke up, as you do 
when you ſow Fallow Wheat, which is thrice at leaſt, ex- 
cept it be ſome very mellow and ripe mould, as Stack-yards, 
and uſual Hemp-Lands be, and tnen twice breaking up is ſuf- 
ficient ; that is to ſay, about the later end of February, and 
the later end of Apr, at which time you ſhall fow jr; and 
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herein is to be noted, That you muſt ſow it reaſonable thick 

Sd _ . with gocd,ſound,and perfect ſeed, of which the ſmootheſt,roun- 
| deſt,and drighteſt, with leaſt duſt in it, is beſt : you muſt not lay 

it too deep in the Earth z but you muſt cover it cloſe; light, and 

with ſo fine a mould as you can poflibly break: with your har- 

rows, clotting beetles,or ſleighting: then till you ſee it appear a 

bove the-Earth, you muſt baye it exceedingly carefully tended, 

eſpecially an hour or two before the Sun riſe, and as much before 

it ſets; for birds and other vermine will other wiſe pick the ſeed 

e out of the Earth, and ſo deceive you of your profit. 


Ofweedingof Now for the weeding of Hemp, you may ſave the labour, be- 
= 4nkg and caule it is naturally of it ſelf ſwift of growth, rough, and vene- 
*F_  mous,toany thing that grows under it,and will ſooner of its own 
accord deſtroy thoſe unwholfom weeds , then by. your labour. 

But for your Flax or Lipe,which is a great deal moretender,and 

of harder increaſe, you ſhall as occafion ſeryeth weed it, and 

trim it, eſpecially if the weeds overgrow it, but not otherwife : 

for if it once get above the Weeds, it will fave it ſelf. 


The pulling of Touching the pulling of Hemp or Flax, which is the manger 
ef Hempor of gathering of the ſame; you ſhall undrſtand that it muſt be 
pulled up by the roots, and not cut as Corn is, either with ſithe 
or hook , and the beſt time far- the pulling of the fame is when 
you ſee the leaves fall downward, or turn yellow at the tops, for 
that is full ripe ; and this for the moſt part will be in Fuly, and 
about Mary Mandlins day. I ſpeake now touching the pulling 
of Hemp for Cloth: but if you intend to fave any for ſeed, then 
you ſhall ave the principal Buns; and let them ſtand till it be 
the later end of 4u7uft, or ſometime till mid Seprerber follow- 


© 
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ing ; and'then ſeeing the ſeed turned brown, and hard, you may 
gather it, for if it ſtand longer, it will ſhed ſufficiently: As for 
Flax, which ripeneth a little after the Hemp , you ſhall pull it 
as ſoon as you ſee the ſeed turn brown, and bend the head to 
the Earth-ward, for it will after ward tipen of it ſelf as the Bun 
dryerh. * FN | 
Now for the ripening or ſeaſoning of Hemp or Flax , ve 
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ſhall ſo ſoon as you have pulled it, lay it all along flat, and thin 
upon the ground, for a day and a night at the moſt, and no more; 
and then, as the Houſe-wives call it, tye it upin Baits, and rear 
them upright till you can conveniently carry it tothe water, 
which would be done as ſpeedily as may be.Now there be ſome 
which .do ripen their Hemp and Flax upon the ground where it 
Erew, by letting it lye thereon to receive dews and rain,and the 
moiſtneſs of the earth,tiVÞ.it be ripe: but this is a vile and naugh- 
ty nay of ripening,it maketh the Hemp or Flax black,rough,and 
often rotten: therefore I would wiſh none to ufe it but ſuch as : 
neceſſity compelleth thereunto, and then to be careful to the Ke 
often turning thereof, for it is the ground only which rots it. 


”——— 


Now for the watering of the Hemp or Flax, the beſt water is The watering 
the running ſtream, and the worſt the ftanding pit, yet becauſe of Hemp or 
Hemp is a poyſonous thing, and infetteth rhe water, ahd de- Flax. 
ſtroyeth all kind of fiſh: it is more fit to imploy ſuch pits and de- 
ches asare leſt ſubjef to annoyance, except you live near ſome 
great, broad, and ſwift ſtreams,and then in the ſhallow parts there- 
of you may water without danger . Touching the manner of the 
watering thereof, you ſhall according tothe quantity knock four 
or ſix ſtrong Stakes into the bottom of the water, and ſet them 
ſquare-wiſe,then lay yourTound baits or bundles of Hempdown 
under the water, the thick end of your bundle one way, and the 
thick end of another bundle another way ; and ſo lay bait upon 
baitytill you have laid in all, and that the water covereth them 
all over; then you ſhall take' over-lyers of Wood, and bindin 
them over-thwart to the ſtakes, keep theHemp down cloſe, as 
eſpecially at the four corners; then take great ſtones,' gravel,” 
and other heavy rubbiſh, and lay it between, and over the over- . 
lyers, and fo. cover the Hemp cloſe, that it may by no means - 
ſtir, and ſo let it continue in the water four dayes and nights, if 
it be ina running water: but if it bein a ſtapding water, then 
longer,and thentake out one of the uppermoſt biits,and waſh it; 
and if in the waſhing you. ſee the leafcome off,, then you may 
be aſſured the Hemp is watered enough.. As for Flax leſs time 
will ſerve it, end it will ſhed the leaf in three nights. 
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0, waſhing When your Hemp or Flax is thus watered enough, you ſhall 


ou of Hewp take off the gravel, ſtones, over-lyers of Wood, and unloo- 


46 a Flax* 


ſing it from the Srakes, take and waſh out every bair and bundle 
ſeverally by ir ſelf, and rub. it exceeding clean, leaving not a leaf 
upon it, nor any filth within it; then et ic upon the dry earth. 


. upright, that the water may drop from. it ; which done, load it 


up,and carry it home; and in ſome open cloſe,or piece of ground 


' Fear It upright, either againſt hedges, pales, walls, back-ſides of 


houſes, or ſuch like, where it may have the full ſtrength. or re- 
fleCtion of the Sun,and being throughly dryed then houſe it ;, yet 
there be ſome Houſe-wifes, which as ſoon as their H:mp comes 


fromghe water . will not rear it upright, but lay it upon the. 


ground flat and thin for the ſpace of a Sennight, turning it at the 
end of every two dayes, firſt on the one ſide, then on the other, 
and then after rear it upright, dry it, and ſo houſe it: and this. 
Houſewifery is good and orderly. | 


Now although I have hitherto joyned Hemp and Flax toge- - 


ther, yet you ſhall underſtand that there are ſome particular dif- 
ferences bewteen them; for whereas your Hemp may within a 
night or two after the pulling, be carred to the water,. you Flax 
may not, but muſt be reared up. and dryedand withered a week 
or more to ripen the ſeed ; which done,' you muſt take Ripple- 
combs, and ripple your flax over, which is the beating or. break- 
ing off from the ſtalks the round bells or bobs which contain the 


ſeed, which you muſt preſerve in ſome dry veſlel or place till 


the Spring of the year, and then bear ir, or threſh it for your 
uſe, and when your flax or line is ripled,. then you muſt ſead it. 

to the water.as. aforeſaid. | £ po ons 
After your Hemp or Flax hath been watered, dryed, and -hou-- 
ſed; you may then at your pleaſure break it, which is in a Brake: 
ef wood(whoſe proportion. is ſo ordinary,that every one almoſt 
knows them) then brake and beat out the dry; bun or hexe of 
the Hemp orFlax.-from the rind which covers it, and when-you 
Brake either, you ſhall do it as nzer as you can on a fair, dry, 
Sun-ſhine day, obſerving to ſet forth your Hemp and Flaz, and 
{ſpread it thin before the Sun, that it may be as dry as tinder be- 
fore it comes to the Brake; for if either in the lying cloſe toge- 
; EE | ther; 
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. ther, it ſhall give again or ſweat, or through the moiitneſs of 
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the Air or place where it lics, receives any dampiſhnels ; you 

muſt neceſſarily receive it dryed ſufficiently again, or exe it wilt 

never brake well, nor the Bun break and fall from the rind in 

order as it ſhould. : : 
Therefore, if the weather be not ſeaſonable, and you need The drying of 

much to uſe your Hemp or Flax, you ſhall then ſpread ir upon HemporFias, 

yonr Kiln, and making a ſoft fire under it, dry it upon the fame, | 

and then brake it: yet for as much as this is ofr-times dangerous, 

and. much hurt hath been. received thereby through caſualty of 

fire, I would wiſh you to ftick four Stakes in the Earth at leaſt 

five foot above grounJ,and laying over them ſmall over-layers of 

Wood, and open fleaks or hurdles upon the ſame; ſpread your 

Hemp,and alſo rear ſome round about it al},but at one open fide 

then with ftraw, ſmall ſhavings, . or other light dry wood makea 

ſoft fire under the ſame, 'and fo dry it, and:brake it, and this 

without all danger or miſtruſt of evil ; and as you brake it, you- 

ſhall open and look into it, ever beginning to break the root = 

ends.-firſt; and when yon ſee the Bun.is ſufficiently cruſher, fal- 

Ten away, or at the moſt hangeth but in very ſmall ſhivers with- 

in the Hemp or Flax, then you ſhall ſay, itis breakt enough ; 

and then terming that which you called a Bait or Bundle be- -f 

fore, now a Strike, you ſhall lay them together, and ſo houſe 5 

them, keeping in your memory either by {rore or writing, how "a 

many ſtrikes. of Hemp, -and how many ſtrikes of Flax you 

brake up every day. | 


Now that your H:mp or Flax may brake ſo much the better, Diverfity of * 4 
you muſt have for each ſeveral fort two ſeveral Brakes, which 2; BK  *# 
an open and wide toothed or nickt Brake,and a cloſe and ſtraight 
toothed Brake : the firſt being tocruſh the Bun, and the latter 
to. beat it forth. -Now for Flax, you mult take firſt that which 
is. the ſtraighter for the Hemp:, and: then after one of pur- 
poſe, much Ktraighter and ſharper ; for the Bun of it being more 
ſmall, tough, and thin, much neceſfirily be broken into mucts 
leſs pieces. . ' 
Ater your Hemp and Flax is brakt you ſhall then ſwingle 
it,, which is upon a Swingle-tree-block, made ofan.half _—_ 
: ; board! 
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or ſtock, that will not eaſily move and ſtir, as you may ſee in 
any Houſe-wives houſe whatſoever, better than my words can 


expreſs: and witha piece of wood, called the Swingle-tree 


dagger, made in the ſhape and proportion of an old dagger, with 
a reaſonable bluntedge, you ſhall beat out all the looſe buns and 
ſhivers that hang in the Hemp or Flax, opening and turning it 
from one end to the other, till you have no bun or ſhiver to be 
perceived therein , and then ſtriking a twiſt and fould in the 


midſt, which is ever the thickeſt part of the ſtrike , lay them by- 
till you have ſwingled all , the general profit whereof, is not 


onely the beating out of the hard Bun, bur alſoan opening and 
ſoftening of the Tear,whereby it is prepared and made ready for 
the Market. | 
Nor after you have ſwingled your Hemp and Flax over once; 
you ſhall take-and ſhave up the refuſe ſtuff which you beat from 
the ſame ſeverally, and not only it, but the tops and knots, and 
half brackt bun, which fall from the Brake alfo; and drying them 
again, canſe them to be very well threſht with flayls, and then 


- mixing them with the refuſe which fell from the Swingle-tree, 


dreſs them all well with threſhing and ſhaking, till che Buns be 


c[:an driven ont of them; and then lay them in ſome ſafe dry 
place till occaſion of uſe; theſe are called Swing!e-tree, Hurds. 


and that which comes from the Hemp will make window-cloth, 
and ſuch like courſe ſtuff; and that which comes from the Flax, 


being alittle towed again in a pair of Wool-Cards.will make a 


. 


courle Harping. ; 

But to proceed forward in the making of Cloth, after your 
E:2mp or Flax hath been ſwingled once over, which is ſufficient 
for the Market, and for ordinary ſale; you ihall then for Cloth 
ſwingleit over the ſecond time, and as the firſt did hear away the 
bun, ang ſoften the rind, fo this ſhall break and divide, & pre- 


Fare It for the Heckle;. and Hurds' which are this ſecond time . 


beaten off, you ſhall alſoſave : for that of the Hemp (being toa- 


ſedin Wool-Cards) will make a good Hempen-Harding , and 
that which cometh from the Flax (uſed in that manner) a Flax- | 


Harding, better then the former. | 
After the ſecond fyingling of your Hemp,and that the Hurds 
Des there- 
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boord about four: foot above ground , and ſet upon a ſtrong foot 
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thereof haye been laid by,you ſhall take the ſtrikes, and dividing 
them into dozens,and half dozens,make them up into great rhick 
roles, and then as it were broaching them, or ſpitting them upon 
long ſticks, ſet them in the corner of ſome Chimney, where they 
may receive the beat of the fire, and there let them abide, rill 
they be dried exceedingly ; then take them, and Jaying them in 
.a round Trough made for that purpoſe,ſo many as may convent- 
ently lye therein, and there with Beetles beat them exceeding- 
ly, till they handle both without aud within as ſoft and pliant 
as may be, without any hardneſs or roughneſs to be felror per- 
ceived; then take them from the Trough, and open the Rouler, 
and divide the ſtrikes ſeverally as at the firſt, and if any be inſuf- 
ficiently-beaten, role them up , and beat them over as before. 
_ _ Whenyour Hemp hath been twice ſwingled , dryed and bea- 
ten,you ſhall then bring it tothe Heckle,which Inſtrument need- 
eth no demonſtration, becauſe it is hardly unFnown to any wo- 
man whatſoever : and the firſt Heckle ſhall be courſe, open, and 
wide-toothed,becaule it is the firſt breaker or divider of the ſame, 
_ and the layer of the Strikes even and ſtraight:and the hurds which 
come of this heckling, you ſhall mixe with thoſe of the later 
ſwingling, and it will make the Cloth much better : then you 
ſhall heckle it the ſecond time through a good ſtraight Heckle, 


made purpoſely for- Hemp. and be ſure to break it very well,and 


ſufficiently theceupon, and ſave both the Hurds by themfelyes, 
and the Strikes by themſelves in ſeveral places. _ 

Now there be ſome very principal good Houſe-wives, which 
uſe only but to heckle their Hemp onee over, affirming, that ifit 
be ſufficiently dryed and beaten, that once going over through 2 
ſtraight Heckle, will ſerve without more loſs of labour, having 
been twice fwingled before, beth 

Now if you intend to have an excellent piece of hempen cloth 
which ſhalt equal a piece of very pure Linnen; then after you 
have beaten 1t as before ſaid, and heckled it once oyer, you ſhall 
then roul it upagain, .dry it as before, and beat itagain as much 
as at the firſt ; chen heckle- it through a fine flaxey Heckle, and 
- the Towe which falls from thc Heckle,wili make a principal hem- 
ping,buc the Teare it {elf acloth as pure as fine Houſe wifes Lin- 
nen, the indurance and laſting whereof is rare and —_ 
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ful: thus you ſee the uttermoſt Art in dreſſing of Hemp.for each 
ſeveral purpoſe in Clath-makineg, till it ceme to the ſpinning. 


Thedreſſirgof Fl3x, after it hath been twice ſwingled, needeth neither more 
Flax tothe fi--drying nor beating than, Hemp doth, but mey be brought to the 


ack uſe 


heckle in the ſame manner as you did Hemp ; only the heckel 
myſt be much finer and ſtraighter ; and as you did before, the 
firſt heckle being much courſer than the latter, kolding the 
Strike ſtiffin your hand, break it every well upon that heckle : 
then the hurds, which comes thereof you ſhall- fave to make 
fine hurdea Cloth of, and the Strike it ſelf you ſhall paſs tho- 
row a finer heckle; and the hurds which come from thence you 
ſhall fave to make fine midling Cloth of, and the Tear it ſelf 
for the beſt Linnen. | : 
To dreſs Flax for the fineſt vſe that may be, as to make fair 
Holland Cloth ob great price,orThred for the moſt curious pur- 
poſe,a ſecret hitherto almoſt concealed from the beſt Houſewrves 
with us ; you ſhall take your flax after it bath been handled,as is 
before ſhewed, and laying three ſtriſtes together, plat them in a 
plat of three ſo hard and clofe together as is poſlible,joyning. one 
to the end of another, till you have platted ſo much as you think 
convenient, and then beging another plat, and thus plat as many 
ſeveral platsas you think will make aRoul, like unto one of your 
hemp-rouls before ſpoke of, and then wreathing them hard to- 
gether, make up the roul; and ſo many rouls more or leſs, ac- 
cording the purpoſe you dreſs them for : this done, put the 
rouls into a Hemp-trough , and beat them ſoundly, rather more 
than leis than the hemp; and then: open and unplat it, and 
divide every ſtrike from the other very carefully ; then heckle 


it through a finer heckle than any formerly uſed : for of 


heckles there be ever three ſorts, and this muſt be the fineſt. 
And in this heckling you muſt be exceeding careful to do it 
gently, lightly, and with good. deliberation, leſt what you 
heckle from it ſhould run toknots , or other hardneſs, as it is 
apt to do:: but being done artificially as it ought, you ſhall ſee 
it look, and feel it handle like fine ſoft Cotton, or Jerſie Wool ; 
and this which thus looketh and feeleth, and falleth from the 


Heckle, wdaotwithſtanding make a pure Linnen, and yy at . 
| FE caſt 
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leaſt two yards and a ;half-in the. Pound ; but the Teare it ſelf 


will make a perfe@, ſtrong, and moſt fine Holland, running at 


leaſt five yards in the pound. vR= 
After your Teare is thus dreſt, you ſhall ſpin it either upon a 


* Wheel or Rock, but the Wheel is the ſwifter way, and the Rock 


makerth the finer Thread; you ſhall draw your Thread according 
to the nature of the Teare, and as long as it is even, it cannot 
be toe ſmall ; but if it be uneven, it will never make a durable 
Cloth. Now for as much as every Houſe-wife is not able 
te ſpin her own Teare in her own houſe, you ſhall make choice 
of the beſt Spinners: you can hear, and to them put forth 
your Teare to ſpin;, weighing it before it go, .and weighing it 
after it is ſpun anddry, allowing weight for weight, or an 
Ounce and an half for waſte at the moſt. As for the Prices for 
Spinning, they are according to the nature of the Countrey, 
the fineneſs of the Teare, and the dearneſs of. Proviſions; ſome 
{pianing by the Pound, ſome by the Lay, and ſome by the Day, 
as the Bargain ſhallbe made. Ft | 

 Aﬀteet our Yarn- is ſpun upon Spi 


ndles, Spools, or ſuch like, of reeling of wt 


you ſhall then reel it upon Reels, of which the Reels which are Yarn, 


hardly two foot in length, and have but only two contrary 


croſs Bars, are the beſt and moſt eafie, and leſs tobe troubled, 


with ravelling, and in the weaving of your fine Yarn, to keep it 
the better from: rayelling,: you ſhall as, you reel it, with a Ley- 


band of a big twift,, divide the, Slipping or Skean into divers . 


Leyes allowing to every Lev eighty:: Threads, and twenty 
Leyes to every ſlipping, the Yarn being very fine, otherwiſe leſs 
of both kinds. Burt -if they ſpin for you by. the Lye, as ata pound 
of Lye, and ſo, then the ancient cuſtome hath been to allow to 
the Reel whichi was eight yards, at above 160. threads to every 


Ley, and 25: Leyes, -and. ſometimes 30 Leyes.to a Slipping, - 


which will ordinarily amount to a Pound, , or,thereabouts.; and 
fo by that you may proportion forth the price' for any manner 
of ſpinning whatſoever ; for if the beſt thus, then the ſecond (o 
much abated, and ſo accordingly the worſt., ,.. ; _ 
Afﬀtec thus your Yarn is ſpun and, reed, being in- the Slip- 
pings you ſhell ſcour it :- Therefore, firſt to fetch out the Spots 
you ſhall lay it in luke-warm water, and let it lie ſo three or 
| yy Uuu As - -_ four 
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four dayes , each day ſhifting it once, 2nd wringing it ont» 
and laying it inanother water of the ſame nature; thenicarry 
it toa Well or a Brook, and there rinſe ir, till you. ſee that no- 
thing cometh from it but pure clean water; for whileſt 
there is any filth within it , there will never be white Cloth: 
which done, take a Bucking-Tub, and cover the bottom there- 
of with very fine Aſhen-aſhes : then opening you Slippings 
and ſpreading them, lay them on thoſe Aſhes, then cover 
thoſe Slippings with Aſhes again, then lay in more Slippings, 
and cover them with Aſhes as before, and thus lay one upon 
another , till all your Yarn be laid in ; then cover the upper- 
moſt Yarn witha Backing-cloth, and lay therein a Peck or 
two (according'to the bigneſs of the Fub) of Afhes more, then 
Pour into alk through: the uppermoſt Cloth ſo much. warm 
water, till the Tub can receive no more; and fo let it ſtand 
all night. The next morning you ſhall feta Kettle of clean wa- 
ter on the -fire, and when it is .warm;,:you ſhall pul} out the 
Spigget of the Bucking-Tub, and letthe water therein'run in- 
- toanother clean Vellel; and as the Bucking-Tub waſteth, ſo 
you ſhall fill it up again with the warm: water on the fire, and 
as the water on the fire waſteth, fo you ſhall fill it up again 
with the Lye which cometh from the Bucking-Tub, ever obſer- 
ving to make the Lye hotter: and hotter till itſeeth ; and then 
wherit ſo feetheth, youThall'as beforeapply it with the boyling 


Lye, at leaft faur Fours together, 'whichis called', the —_— 


of a Buck of Yarn.' | All \which being'done, you ſhall take 
the Bucking cloth , and then putting the Yarn with the Lye- 
aſhes into large Fpbs; or Bowls,” with your hands . ashot as you 
can ſiffer jt topals, 'and'labourthe Yarn, "Aſhes, and Lye, a 
pretty while ebcher then carry it toa Welt, River, orother 
clean ſcouring” water, #hd- there'Tinſe it as clean as may bs 
fromthe Aſhes ; "then: take it, and liang it upon Poles abroad 
in the Air'all day, andat night take the Slippings down , and 
lay them, in water all night, then the next day hang them up 
again , and. if any part of them dry, then caſt warer upon 
rhem obſerving ever to turn that ſide ontmoſt 'which whiteth: 
goweſt;and thus doat leaft ſeven UJayes together. Fhen put all 
the Yarn agaii intoa Bucking-tub- without Aſhes., and'cover 
= | "i 36 
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ttas before with a Bucking-cloth, and lay thereupon. good 
ſtore of freſh Aſhes and drive that buck as you di e, with 
very ſtrong ſeething Lies, the ſpace of half a day or more ; 
then take it forth, poſſe it, rinſe it, and hangit up as you did 
before on thedayes, and laying it in water on the nights ano- 
ther week,and then waſh it over in fair water, and ſo dry it up. 

Othefk wayes there are of ſcouring and whiting of Yarn; as 
ſteeping it mm Bran and warm water, and then boyling it with - 
Oſer ſticks, Wheat-ſtraw, Water, and Aſhes, and then poſling, 
rinſing, and bleaching it upon hedges, or buſhes ; butit-is-a foul 
and. uncertain way, and 1 would not wiſh any good Hoxſewife, 
to uſe it. " SEE AED | | 

After your Yarn is ſcoured and whited, you ſhall then wind 
it up into round Balls of a reafonable bigneſs, rather without 
bottams than with any atall, becauſe it may deceive you in the 
weight; for according to the pounds will ariſe your Yards and 
Lengths of Cloth. 3 [14-290 HOT LE 

After your Yarn 1s wound and weighed, you ſhall carry it to 
the Weavers, and warP it as was before ſhewed for Woollen 
Cloth, knowing this, that if your Weaver be honeſt and skinful 
he will make you good and perfect Cloth of even and even, that 
3$.juſt the fame weight in Weff, that there was.in'Warp. As for 
the action of Weaving it ſelf,it is the Work-man?s Occupation, 
and therefore to him1 refer it. Lis 47 

After your Cloth is woven,and theWebor Webs come home, ,4, requring 
you ſhall firſt lay ir to ſteep in all points as you did your Yarn, and whiting of * 
to fetch out ſoyling. and other filth; -which is gathered from Cloth. - 
the Weaver; then rinſe it alſo as you did your Yarn, then'Bnck 
it alſoin Lye and Aſhes, as before ſaid,and rinſe it, and then ha- 
ving Loops fixt to the Selvedge of the Cloth, ſpread it upon the 
Graſs, and ſtake it down at;the uttermoſt length and breadth, * 
and asfaſt as it dries, water it again, but take heed you wet it riot 
£00 much, for fear you mildew. or rot it; neither caſt water up- . 
on 1t, till you ſee it in a manner dry, and: be ſure ;weekly to 
turn it firſt on one fide, and then on the other, and at the end of 
the firſt week, you ſhall Buck it as before.in Lye and Aﬀhes a- 
gain, then rizxſe it, ſpread it, and water itas before; then if you 
fee it whites apace, you need not give itany mcre Bucks with 

Fs Uunu 2 | the 
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the Alhes and the Cloth mixt together, but then a couple of» 
clean Bucks, (as was before ſhewed jn the Yarn) the nexc fort- 
night following; and then being whitened enough, dry up the 
Cloth, and uſe it as occaſion ſhall require; the beſt ſeaſon for the 
ſawe whitening, being April and May. Now the _courfe and+ 
worſt Houſe-wives, ſcour and white their Cloth with Water and 
Bran,and buck itwith Lie and green Hemlocks : but,as'before l 
{aid, it is not good,neither would 1 have it pur in praftice. And 
ons much for Wool, Hemp, Flax,. and Cloth of each ſeyerah 
ubſtance. - | 6 2 


CHAP. VI. 


Of Dairies, Butter, Chteſe, and the neceſſary things belonging to 
that Office. 


| þ Cr followeth now in this place after theſe Knowledges 

already rekearſed;,the ordering and Governmenr of Dairies, 
with the profits and commodities belonging to the ſame. And 
firſt touching the ſtock wherewith to furniſh Dairies, it is to be 
underſtood, that they muſt be kine of the beſt-choice and breed 
that our Engliſh Houſe-wife, can poſſibly attain unto, as of big 
pow , fair ſhape, right bred, and deep of Milk, gentle, and 
kindly. a 

Fouching the bigneſs of Bone, the: Iarger that every Cow is 
the better ſhe is: for when either age or miſchance ſhaſl diſable 
hec for the Pail,being of large bone ſhe may be fed, and made fit 
For the Shambles, and'ſo no-loſs but profic;/and. another to the 
Pail, as good -and-ſufficient as her ſelf: | ;- 

For her Shape, it muſt a lirtle differ from the Butchers rules ; 
for being choſe for the Daiiy, ſhe muſt have all the Signs. of 
pienty of Milk ;- asa crumpled Horn, thin Neck, a hairy dew- 
tap, anda very large Udder, with four Feats, long thick; aud 
ſharpat-the ends; for the moſt part: either at] white, of what 
colour ſoever the Cow be, at leaſt the fore-part thereof : and 

if it be wel hair*d before and: behind, and fmooth in the bot- 
tom, it is a good fign. | 


As touching the ri 


ght Breed of Kine through our Nation, 
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it generally affordeth-very good-ones, yet ſome Countries do far 


exceed ocher Countries, 2s Coeſhire, Lancaſh:re, Yoreſhir:, and 
D why-ſhire for black Kine ;, Glouc:ſter ſhire, Somer/et ſhire 
and ſome part of Wiltſhire, iorred Kine; and Lincoln fhir? for 
pide Kine : and from the bree1s of chele Countries generally do 
proceed the þbceed of all othzr, howlvevzer diſperſed o-er the 
whole Kingdom.-- Now for one Houſewifes directioas,. (hz ſhall 
chuſe her Dairy from any of the beſt breeds before ramed,accor- 
ding as her opinion and delight ſhall govern h:r , only obſerving 
not to mix her breeds of diverskinds, but to-have: all of one en- 
tire choicewithout variation; becauſe it is unprofitable ;- neither 
mat you by any means have:yourBull a foreinec from your Kine, 
bureicher of one Countrey, or of one ſhape and colour. Again 
ta the choice of your Kine, you mult look diligently to the good- 
neſsand fertility of the ſoyl wherein you live; and by all means 
buy noKine from a place that is more fruitful than your owa,bur 
rather harder for the later will proſper and comes on, the other 
well decay and fall into diſeaſes, as the piſſing of blood, and ſuch 
like,: for which diſeaſe,and all other,you may find aſſured cures 
in the fomer Book called. Cheap and good. 


For the depth of milk in Kine (which is the giving of moſt 
Milk) being the main of a Houſe wifes profit, ſhe” ſhall be very 
careful to have that quality' in her Beaſts. Now thoſe Kine 
are ſaidto be deepeſt of. Milk which are new hare, that is, 
which. have but lately calved, and have their Milk deep 
ſpringing in'their Udders, - for at time ſhe giveth- the: moſt 
Milk; and-if the quantity then be not convenient, doubt- 
Jefs the Cow cannot be faid to be of deep. Milk. And for the 
quantity of Milk, for a Cow two give two Gallons at a-meal , is 
rare and extraordinary ;. to give a Gallon and half, is mu 
and convenient, and to give but a Gallon certain, is not to be- 
found fault with. Again, thoſe Kine are ſaid to be deep of 
milk, which though'they give nor {o exceeding much: Milk 
as others, yet" they give a reaſonable quancity,. 2nd give it 
long, as all the year through, whereas. other Kinz that give 
more iii quantity, well g9 dry, b2ing with Calf: ſome three 
moneths, ſom? two, and ſome one, but. tyeſe will give vic 
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: fal to noriſh, and loving to that which 


uſual meaſure, even the night before they Calve; and therefore 
are ſaid to be Kine deep of milk. now for the retained opinion, 


That the Cow which goeth not dry at all,or very little,bringeth 


not forth ſo good-a Calf as the other becauſe it wanteth much of 
the nouriſhment it mould enjay, it is vain and frivolous ; for, 
ſhould the {ubſtance,from whence the milk proceedeth, convert 
to the other intended nouriſhment, itwould be ſo ſuperabundant, 
that it would converteither to diſeaſe orputrefaCtion ; but let- 
ting theſe ſecret reaſons paſs, there.be ſome :Kine which are ſo 
exceeding full of milk, that they muſt be milkt at leaſt thrice 
a day, at morning, Noon, and Evening, or elſe they will ſhed 
their Milk; but it is a fault rather than a vertue, and proceedeth 
more from a laxativeneſs or looſeneſs of Milk,'than from any 
abundance ; for I never ſaw thoſe three meals yet,equal the-two 


meals of a good Cow, and therefore they are not truly called 
deep of Milk. | Eh Pip 


Touching the gentleneſs of Kine, it isa vertue as fit to be ex- 


pected as any other ; for if ſhe be not affable to the Maid, gen- 


tie,and willing to come to thePail,and patient to have her duggs- 


drawn without skittiſhneſs, or Ktriking, or wildneſs, ſhe is utter-, - 


ly unfit for*the Dairy. | | 
As a Cow muſt be gentle to her Milker, "fo ſhe muſt be kind 
in her own nature; that is, apt to conceiveand bring forth,fruit- 
Forings from her; for ſo 
ſhe bringeth forth a double profit, the one for the time preſent, 
which is in the Dairy, the other for the time tocome.which is in 
the maintenance of the ſtock, and upholding of Breed. 


The beſt time fora Cow to Calve in for the Dairy, is in the 
latter end of March, and all April, for then Graſs beginneth 
to ſpringto its perfect goodneſs, which will occaſion the greateft 
increaſe'of Milk that may be, and* one-good early -Cow will 
-countervail two later ; yet'the Calves thus calved arenot to 
be reared, but ſuffered to feed upon-their Dams beſt Milk, 
and then to be ſold to the Butchers, and ſurely the profit will 
eqiial the Charge ; but thoſe Calves which fall in Offober , 


Novenber,-orany time of the depth of Winter, may welltbe 


' reared 
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reared up for breed, becauſe the main profit of the Dairy is then 
fpent, and ſuch breed will hold up ary Calves which are calved 
in the prime dayes, for they generally are ſubj=Ct to the diſeaſe 
of the Sturdy, which is dangerous and mortal. 

The Houſewife which only hath reſpeCt to her Dairy,and for Rearing of 
whoſe knowledge this diſcourſe is written (for we have fhewed Cilves. 
the Grafier his Office in the Engliſh Husbandman)) muſt rear her 
Calves upon the finger with flotter milk, and not fuffer them to 
run with their Dams: the general manner whereof, and the cure 
of all the diſeaſes incident to them, and all other Cattel, is fulty 
declared in the Book called Cy:ap and Good. 


Toproceed then to. the general uſe of Dairies, it conſiſfeth ,., - general 
firſt in the Cattel (of which we have ſpoken ſufficiently) then yg of Dairies. 
in the hours of milking , the ordering of the: Milk, and the 

rofits ariſing from the ſame. The beſt and moſt commended 
ours for milking, are indeed bur two in the day ; that in the 
Spring and Summer-time , which is the. beſt: ſeaſon for the Th, hours of 
_ Dairy, is betwixt five and ſix in the morning, and fix and ſeven milking. 
a clock in the Evening. [And althovgh nice and curious Houſe- 
wifes will have a third hour betwixt them, as between 
 twelve-and one in the afternoon, yet the better experienc?d 
do not allow it, and fay as I belive; That two good meals of 
Milk -asg ever better than three: bad ones; alfo in: the milk- 
1og of a Cew, the woman! muſt ſit on the neer ſide of the Cow, 
ſhemuſt gently at the firſt handel' and ftretch her Duggs, and 
moilten them. with Milk, that they may yeild out the Milk a, 
the better, and with leſs pain; ſhe ſhall not ſettle her ſelf to- 2 
milk, nor fix her Pail firm to the Ground , till ſhe fee the Cow we 
ſtand ſure and firm, but be ready upon any motion of the Cow 
to fave her Pajl from overturning. When ſhe feeth all things- 
aniwerable to hey defire, ſhe ſhall then milk the Cow boldly, 
and not leaving ſtretching and ſtraining of her Teats, t:l/not 
one drop of Milk more wilt come from them; for the wosſt point: 
of Houſewifery that can be? is to leave a Cow half milkt ;. 
for befdes the loſt of the Milk, it is- the only way tos make 2 | * 
Cow-dey, and utterly unprofitable for the 'Dairy. The Milk- 
maid, whyleſt ſhe is.in milking, ſhall do: nothing raſhly o_—_ 
NI <4 | oly 
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_ ſhe came gently, ſo with all gentleneſs ſhe ſhall depart. 
Ordering of Touching the well-ordering of Milk after it is come home to 
Milk. . the Dairy,the main point belonging thereunto is the Houſewifes 
| cleanlineſs in the ſweet and neat keeping of the Dairy-houſe, 


where not the leaſt mote of any filth may by any means appear, - 


but all things either to the eye or noſe ſo void of ſowrneſs or 

ſluttiſhneſs,that a Princes Bed-chamber muft not exceed it. :To 

this muſt be added the ſweet and delicate keeping of her Milk- 

veſſels, whether they be of wood, earth, or lead, the beſt as yes 

| Orderiogof 15 diſputable with the beſt Houſewifes ; only this opinion is ge- 

Milk veſſels. Nnerally received, That the wooden veſlel which is round ſhal- 

2 low, isbeſt in cold vaults, the yelding of much Cream : but 

. keeping, and the leaden veſſel for yeilding of much Cream : bur 
Bs” howſoever,any and all theſe muſt be carefully fcalded once a day 
Xs and ſer in the openAir to ſweeten,leſt getting any taint of ſowr- 


neſs into them, they corrupt the Milk thar ſhall be put therein. | 


you ſhall as it were ſtrain jt from all unclean” things through a 
neat and ſweet. keptSyle-diſh,the form whereof every Houſewife 


2 muſt paſs, muſt be.covered with a veryclean-waſht fife linnen 
W.- Cloth, ſuch an one.as will not ſuffer the-leaſt mote or hair to go 
.# through it. You ſhall into every veſſel ſoy1 pur a pretty quantity 
E: of milk, according to the proportion of the veſſel, the' broader it 
% is, and the ſhallower it 1s, the better it js, and yeildeth ever the 
7 moſt Cream,and keepeth the milk longeſt from ſowring. 


Profits ariſing Now for the profits ariſing from Milk, they are three of eſpe- 
from Milk. Cial account, as Butter, Cheeſe and Miik, tobe eaten ſimple or 
; ' compounded. Asfor. Curds, ſowr milk-or Whig, they come 
po - from ſecondary means, and therefore may not be numbred with 


_ 


theſe. ws J] CHILE 
| For your Butter, which only proceedeth from the Cream, 
Of Butter. which is the very heart_ and ſtrength of Milk, it muſt-be ga- 


cleah- 


 denly about the Cow which may afright or amaze her ; but as / 


Syliog of Milk. But to proceed to my purpoſe, after your milk js come home, 


knows ; and the bottom :of this Syle through which the Milk - 


. thercd very carefully, diligently-and painfully : And though 
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cleanlineſs be ſuch an ornament to a Houſewife, that if ſhe want 
anypart thereof, ſhe loſeth both that and all good names elſe: yet 
in bl is Action it mult -be more ſeriouſly imployed than in any 
other. 
| To begin then withthe fleeting or gathering of your Cream Of fleeting 
from the Milk, youſhall do it in this manner. The Milk-which <**®+ | 
you do milk in the morning, you ſhall with a fine thin ſhallow 
diſh made for the purpoſe, take off the Cream abour five of the 
Clock i in the Evening; and the Milk which you did milk in the 
evening, you ſhall fleet-and take off the Cream about five of the 
clock in the morning ; and the Cream fo taken off.you ſhall 
put it iato a clean ſweet and will leaded earthen pot cloſe co- 
vered, and ſet itin a cloſe ; and this Cream fo .gathered, 
you hall notkeep above.two ayes in theSummer.,and not above 
four in the Winter, if you will bave the ſyceteſt and beſt burter 
and that your Dairy contala but five Kine and no more;buthow 
.Mm2ny or few ſoever you keep, you ſhall not by aty means pre- 
ye your Cream above. three dayes in Summer, and not.aboye 
{fix in the Winter, 


Your . Cream bein cing neatly and _ RAR, ſhall churm Ofchurning 


Of keeping 


? Cream. 


of rf! it on th dayes which either for butter,andthe 
RE fe inthe Bye Arte Markets gained: next untoyou If — 
Accordiji ah purpoſe for- which Jau ;keep' your Daiz J. 

Now ayes mu ty Bi held- amongft' ordinary 

PR Saleifes how Toole eldayes' aud Fridays : enoro 4.0 la the afret- 
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ſwift ſtroaks, marking-the noiſe of the ſame, which will be 


ſolid, heavy,and entire, until you hear it alter, and the ſound js . 


light, ſharpe,and more fpiritly; and then you ſhall fay that yoyr 
Butter breaks, which perceived both by this ſound,the lightneſs 
of the Churm-ſtaff, and the ſparks and drops which will appear 
yellow about the lid of the Churm; then cleanſe with your hand 
both the lid and the inward ſide of the Churm, and having put 


all together, you ſhzll cover the Churm again,and then with eaſie 
| ſtroaksround and not to the-bottom, gather the butter together 


iato one entire lump and body, leaving no pieces thereof ſeve- 
ral or unjoyned. | 


Now foraſmuch as there be many miſchiefs and inconvenien- 
ces which may happen to butter in the churming, becauſe it is a 
body of.much tenderneſs, and neither will indure much heat 
nor much cold, for if it be overheated, it will look white, crum- 


ble, and be bitter in taſt and if it be over-cold , it will not . 


come at all, but will make yon waſt much labour in vain :- which 
faults to help, if you churm your butter inthe heat of Summer 
it ſhall not be amiſs, if during the time of your churming, you 
place your churn in a pail of cold water, as deep as your Cream 
riſeth in the churm, and in the chourming thereof tet your ſtrokes 
go flow, and be ſurethat' your churm be cold 'when you pufin 
your Cream. - But if you churm ip the.coldeſt time of Winter, 
you ſhall then put in your Cream before the churm be cold,after 
it hath been ſcalded, then you ſisll. place it within the Air of the 


fire; and.churniit with as fiwift ſtroaks, and as faſt as may be,for 


The handlisg the-much labouring of it will keep it in a continual warmth,and 


146 
x 
& Helps in 
# churminge. 
3 s 
*$:% 
: 
b, 
of Butter. 
þ 


5 . : 4 
N , ES he RS in EX 
427 Þ* wal Oo 
ab” 4, Crt IINED iN 

©. ww 


"thus:yqu ſhall have-your-butter good, ſweet, and according to 
Four wiſh. After your butter is churn'd orchurm'd, and ga- 
'thered/ well together in- your churm, you. ſhall then open your 
.churm, and with both your hands gather it well together, and 
takeit from the butter-milk,/and put itintoa very ctean bowl of 
wood or panſhion of earth-ſweetned for the purpoſe, and if you 


intend to.fpend the butter fiveet and: freſh, you ſhall have your 


bowl or panſhion filled with very clean water,, and therein with 
. your hand you fhall work the butter, turning and toſlingit to 
.and fro, till you have by that labour beaten and waſh'd out all 


the 
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the Butter-milk, and broughc the Butter to a firm ſubſtance of it 
ſelf, without any other moiſture; which done you ſhall take the 
Butter from the water, and with a point of a Knife ſcotch and 
ſlice the Butter over and over every way as thick as is poflible, 
leaving no part through which your Knife muſt not paſs; for this 
will cleanſe and fetch out the ſmalleft hair or mote, or rag of a 
Strainer and anyother thing which by caſual means may happen 
tofall into ir. | CET 


After this you ſhall ſpread the butter in a bowl thin.and take 


ſo much Salt as you-think convenient, which muſt by no means 
be much for ſweet butter, and ſprinkle it thereupon ; then with 
your hands work the butter and the falr exceeding well toge- 
ther, and then make it up either into diſhes, pounds, or half 
pounds at your pleaſure. | 


If during the month of Afay before you ſalt your butter you OfM:y But- 


fave a lump thereof,and put it into a veſſel, and ſoſer it into the *©** 


Suſi the ſpace of that month, you ſhall find it exceeding ſo- 
veraign and medicinable for wounds, ſtrains,aches,and ſuch like 
grievances. k FR Hy 
Touching the powdering up, or potting of Butter, you ſhall 
by no means, as in.freſh butter, waſh the butter-milk out with 
water, but only work it clear. out with your hands: for water 
will make the butter ruſty or reeſe, this done, you ſhall weigh 
your.Butter, and know how many pounds there is thereof; for 
ſhould you weigh. it after it was ſalted, you would be much de- 
ceived in the weight : which done, you, ſhall open the butrer, 
and falt it very well and throughly, beating it-in with your hand 
till it” be generally difperſt throvgh the whole butter: then take 
Clear: earthen potgexcredingly well leaded,leſt the brine ſhould 
leak throvgh the ſame, and caſt faltinto the bottom of it: then 
lay in your butter, and preſs it down hard within'the ſame ; and 
when your pot is filled, then cover the:top thereof with Salt, ſo 
as no butter be ſeen - then cloſing yp the! pot, let it ſtand where 


it may be cold and ſafe. -But if your Dairy be ſo little that you _ 


cannot at firſt fill-up' the pot, you ſhall-then when'yo havg/pot- 
ted up ſo much as you have, cover it all over with falt, and put 
the next quantity upon it till the pot befull. 
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Now there be houſewifes whoſe Dairiesare great; which cn by 
no means conveniently have their butter contairied itt pors, as in 
Holland, Suffolk, No: folk, and fuch Jike, and therefore are forced 
to take barsels vety clofe and well made; and after they have 
falted jt well, they fill thei barrels there with ; then they take 4 
{mall ſtick clean and ſweet, and: cherewith take'divers Holes 
dewn through the buſter even to the bott6th of the barrel; and 
then make a ſtrong brine of water and ſalt, which will bear an 
Eeg. and after it is well boyl'd, well skimm*d, and cool'd, then 
pour it upon the top of the butter till it (im above theſame,and 
{0 let it ſettle. Some ve to boyl itt this brine a branch or two of 
Roſemary, and it-is fot armifs but pleaſthtisnd wholſome. 


Now although you: may at any tinie betwixt May and Sep- 
zember pot up butter, obſerving to do it itt the cooleſt tittie of 
the morning;; yet the moſt principal ſeaſon of all is in the 
month of ay only-; for then'the Ait is moft teinperare, and 
on Butter will take {alt the beſt; dhdithe 16aft ſubject to tee- 
ng. b; | | HOT T _ 

he beſt uſe of Butter-milk for: the ableſt Hottſe-wifes is 


Hh is 


Ale, wine or Beer.  Asfot the Whey, yo ou miſt Jet {al 
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2nd it is an;excellent cook Dripk, and wholeſome, andmay very 
well be,drunk a Summer ttirough, in ſtead of any other Drink ; 
and without Doubt. will flake the thirſt of any labouring man 
as well, if not better. - olf}.tw07 C914 
The .next main profit which 'ariſeth from tle Dairy, is Of Cheeſe. 
Cheeſe, of which there be dixers kinds, as new. Milk, or Mor- 
ning-Milk Cheeſe, Nettle-Cheeſe , Flitten-Milk cheeſe, and 
Eddiſh , or After math-cheeſe, all which have their ſeveral or- 
derings and compoſitions , as you ſhall perceive by thedif- 
courfe following. Yet befqre 1 do begin to ſpeak of the ma- 
king, of the cheeſe, 1 will fkew you how to order your Cheeſ- 
lep bag or Runnet, which is the moſt principal thing wherewigh 
your Cheeſe is compounded, and. giveth the perfedt tafteunto + 
the ſame. TIE | | 
The Cheeſlep-bag , or; Runnet ,, is the Sromach-bag of a Ofthe Cheeſ- 
young ſucking Calf, which.never taſted other food then milk, lep bag or 
where the Curd lieth;undigeſted-.; Of theſe Bags you: ſhall 'in Runner, 
the beginning of the year-,. provide-your ſelf good-ſtore;, and 
firſt open:tle bag , and pour out: inito aiclean veſſel the Curd 
and thick ſubſtance thereof ;, but the reſt which is not curd- 
Ied you. ſhall. put away : then operſthe Curd, and pick ont of 
it all manner of motes, 'chiers of Graſs, or tke:filth gotten 
ingo, he fame ; thon- aſh the Curd in-ſ0 many cold waters 
till it be 'as white and clean from all ſorts of moats as is poſli- 
ble; then lay. it on a clean cloth that the water may drain 
fxom it ;. which dane, lay it in another dry veſſel; then take 
2 handful or two of Salt, and rub the Curd therewith exceed- 
ingly , then take yopr bag, and waſh it. alſo. in divers) cold-wa- 
ers till it_ be very clean., and-then-put the Curd-and:the Salt 
vp into the bag, 'the- bag being alfo well: rub*b: within with 
. Salt; and fo. put it up, and falt.the outfide alſo over, and 
fhen cloſeup the pot cloſe, and ſo keep thentafull year be- 
fore-you ule. them. For touching the hanging ofthear up'in 
chumney-corners (-as-.courſe Houſe: wives :do ) ib'is-fluctifh- 
naught.,:and unwholſome;, nd [theſpevling of your" Ron- 
ot whilſt itis hew., makes your Cheeſe heavy , and tv prove 
WA - Ip 5 © ST: 4 I: 4 | 
- "When your Rnngnet or-Karning :is fit toi de. uſed, you Pull 
4? caion 
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ſeaſon it after this manner. You ſhall take the Bag you in- 
tend to uſe, and opening it, put the Curd intoa Stone Mortar 
or a Bowl, and. with a wooden Peſtle, or a rolling-pin beat 
it exceedingly , thea put to it the yolks of two or three Eggs, 
and balfa Pint of the thickeſt and- ſweeteſt Cream: you can 
fleet. from your Milk, with a penny-worth of Saffron finely 
dryed and beaten to powder, together with a little Cloves, 
and Mace, and ſtir them all paſſing well together , till they ap- 
pear but as one ſubſtance, and then put it vp in the bag again; 
then you ſhall make a very ſtrong brine of Water and Salt, and 
inthe ſame you. ſhall boyl a handſul of Saxifrage, and then 
when its cold, clearit into a clean' earthen veſſel] : then -take 
ont of the bag half a dozen ſpoonfuls of the former curd, and 
mix it with the Brine ; then cloſing the Bag up again cloſe, 
hang it with the Brine; and in any caſe alſo ſteep in your 
Brine a few Walnut-tree leaves, and ſo keep your Runnet a 


- fortnight after before you! uſe it; and in this manner dreſs 


all your. Bags:ſo , 'as you may ever have'one ready after ano- 
ther , and the youngeſt a fornight old ever at the leaſt; for 
that will make the Earning quick and ſharp, ſo that four 
Spoonfuls thereof will ſuffice for the gathering and ſeaſoning 
of at leaſt twelve Gallons of Milk, and this is the choice 

= beſt Earning which can poſſible be niade by any Houſe- 
wiſe. :- :-- 7 | | 0 DS Fay 

- To make a New-milk or Morning-milk Cheefe, ' which is 
the beſt Cheeſe made ordinarily in our Kingdom , you ſhall 
take your Milk early in the Morning, as it comes from the 
Cow, andſyle'it into a clean Tub; then take all the Cream 
alſo from the Milk you 'milk?d the Evening before, - and train 


it info-your new. Milk. Then take a pretty quantity of clean 


Water, and having made it ſcalding hot, pourit into the Milk 
alſo to:ſcald the Cream and it together, then let it ſtand, 
and cool it with a Diſhtill it be no more/luke-warm ; then 
go to:the Pot where your Earning-bags hang, and draw from 


| thence. ſo - much 'of the Earhig' without ftirring of the Bag, 


as will ſerve for your proportion of Milk, and ſtrain it there- 


in very carefully ; for ifthe leaſt mote of the Curd of the Ear- 
ning fall into the Cheeſe, it will make the Cheeſe rot -_ S 
HEN | mou 
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Book 2. | Skill is Dairy work. . 


mould; when your Earning 'is put' in, you ſhall cover the 
Milk, -and ſo let it ſtand half an hour or thereabout; for if 
the Earning be good, it will come in that ſpace, but if you 
ſee it doth not, then you ſhall pue-in more 2, being come, you 
hall with a diſh in your hand break and maſh the curd toge- 
- ther, poſling and turning it diverſly - which done, with the 
flat palmes of your hands very gently-preſs the Curd down 
into the bottom of the Tub; then with a thin diſh take the 
Whey from it as clear as you can, and fo having prepared 
your Cheeſe-fat anſwerable to the proportion of your Curd, 
with both your hands joyned together put your Curd therein 
and break it, and preſs it hard down into the Fat, till yon 
have filPd it; then lay upon the. top of the Curd your hard 
Cleeſe-board, and a little ſmall weight thereupon , that the 
Whey may drop from-it into the under veſlel ; when it hath 
done dropping , take a large Cheeſe-cloth, 'and having wet 
it in the cold water, lay it on the Cheefe-bozrd, and then 
turn the Cheeſe upon it; then lay the cloth into the Cheeſe- 
fat, and ſo put the Cheeſe therein again, and with a thin 
ſlice thruſt the ſame down cloſe on every ſide :: then laying 
the cloth alſo over the top to lay on. the Cheeſe-board, and 
ſo carry it to your Preſs, and- there- prefe it under a ſuf- 
- ficient weight : ff it hath been there preſt kalf an hour, you 
ſhall rake it and turn it into. a dry cloth, and put it into. the 
Preſs again, and thus you ſhall turn it into- dry clothes 
at. leaſt five or fix times in the firſt day, and ever put it un- 
der the Preſs again, not taking it therefrom till the next 
day in the evening at ſooneſt, and at the laſt time it is turn- 
rb you ſhall tura it into the dry Fat without any Cloth at 
all. ; 
- _Whenit ispreſt ſufficiently , and taken: from the Fat , you 
ſhall then lay it in a Kimnel, and rub it firſt on the one ſide, 
and then onethe other with ſalt, and ſo let it lye all that night, 
then the next morning you. ſhall do the-like again, and ſo 
turn it out upon the brine, whicti comes from the Salt two or 
three dayes more, according to the bignefs of the Cheeſe, 
and then lay it upon a fair Table or Shelf todry, forgetting 
not every day once to rub it all over with a clean _ 
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152 E Ti he Engliſh Hodſe-wives ER Book 2. 
andthen to turn it till fuch time that itbe throughly dry; and fit 
to:go intothe-Cheeſs-heck : and in this manner of drying, you 
muſt obſerveto lay it firſt where it may dry haſtily, and after 


whereit maydry at mote leiſure;' thus you may make the beſt 
and moſt principal Cheeſe. © ' © | | | 


; | - A Cheeſoorr Now if you make a Cheeſe of two meals, as your worn- 


twomeals, ings new milk, and the evenings Cream-milk, all you 


ſhall do, is but the {ame formerly rehearſed. And if you 


:will make a fimple moraing milk Cheeſe, which is all of new 
milk, and nothing elſe, you ſhall then do as is before decla- 
= red, only you ſhall put in your Earning fo ſoon asthe Milk js 

ſfyÞd, (ifit have any warmth ine) andnot fcald it : but if the 


- / 


air of rhe fire. | 


warmth be loft, you ſhall put it into a-Kettle, and give it the 
OfNettle 4t youwill have a very dainty-Nettle-Cheeſe, which is the 


Cheeſe, fineſt SummerCheeſ& which can de eaten, yoa 4hall- do <in all 
things as was formetly taught inthe New-milk Cheeſe com- 

_ ; only you ſhall put the'Curd into a vety thin Cheeſe- 

t, not above halfanimch , ora littlebetterdeep at the molt, 

and then 'when-you- come to dry -the, as'ſfoon as it js- frain- 

edfromthe Brine,/you ſhell lzy it upon freſh Nettles, 'and co- 

ver it a} over 'with the Tame,- and ſo ies wie they 'may 

feel the Air, let-thefr ripeti therein, obſetying to renew your 

Nettles ofice/initweUayes, and every time you 'rehiew them, to 

tutaThe Cheeſe or Gheeſts, and to gather your Nettlesas much 

without ſtalks/#s'may-be, and-tomake the bed both under and 

aloft as ſmooth-2s may beforthe more even and fewer_wtinkles 

that your Dane hath ;-chemore dzflity.is/your Hogſe-witeac- 

Offlitten milk If you will make flitten milk Cheeſe, which is the courſeſt of 


cheeſe. all cheeſe, you ſhall take fome of the 'Milk, and heat it. nþon 
the fire to warm all-the reſt; 'butifitbe ſowr, thar ber | 


adventure'the warthing of-itfor fear of brezking, then you 


x 


heatwater, and with it warth it; hen'put in bur extdj a$be- 
fore ſhowed, ajid gather it, preſs it; oſt it, andUty ic, 35 you tid 
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Book 2, Skillin' Malt, © 
ing the making thereof only,becauſe the ſeaſon of the year deny- 
a. kindly drying or hardning, thereof, it differeth much in 
taſte, and will be ſoft always ; and of theſe eddiſh Gheeſes you 
may make as many kinds as of Summer: Cheeſes, as of one meal, 
two meals, or of Milk that is flootten. | 

When you have made your Cheeſe, you ſhall then have care 
of the Whey, whole general uſe differeth not from that of But- 
per-Olk, for either you ſhall preſerve it to beſtow on the poor, 

cauſe it is a good: Drink for the labouring man, or keepit to 
make Curds of it; or laſtly, to nouriſh and bring up your 
Swine. | x | 

If you will makeCurds of your beſt Whey, you ſhall ſet it upon Oe whey 
the fire, and being ready to boyl, you ſhall put into it a pretty Curds. 
quantity of Butrer-milk,and then as as you ſee the Curds ariſing 
up to the top of the Whey, with a Skummer $skim them off, and 
put them intoa Cnllender, and then put. in more Butter-milk ; 
and thus do whilſt you can ſee any Curds ariſe; then the Whey 
being drained clean from them put them into a clean veſſel, and 
ſo ſerve them forth as occaſion ſball ſerve. 


CHAP. VII- 


The Office of the' Mault, and the ſeveral ſecrets, and knowledges 
| ' belonging t0the making of Mault 


JF - Tis muſt requiſite and fit, that our Houſe-wife be, experi- 
| enced and well practiſed in;the welt making of Male, both 

| for the nectſlary and continual uſe thereof, as alſo for the 
general profit which accreweth and ariſeth. to the Hushend 

[Houſe wife, and the whole Family; for as from--it is made 
the Drink by, which the Houſhold .is' nouriſhed! and ſuſtained, 
1 to the fruieful ,Husbandman, .;(who1 is. the Maſter. of. rich 
Ground, . and. much . Tillage )) it 1s an excellent Merchandiſe, 
and a Commodity of ſo great” Trade, that not only ſpecial 
Towns and Countries are maintained thereby , but alſo the 
whole. Kingdom', and divers, others Neighbguring Ne- 
bus Wort ; + FFP Ft tions, 


54 The Fnoliſb Honfe-wives _ Book 2. 
| tions; This office or place of knowledge belongeth particular- 


ty ro the Houſe-wife ; and though we have many excellent men- 
maulfters;yet it is progeny the work and care-of the woman, for 
it is-2 houſe-work, and done altogether within deors, where ge- 
ner:Ny lyeth her charge ; the man only oughtto bring in;and to 
provide the Grain, and excuſe her from portage or too heavy 
burthens ; but for the Art of making the Malt, andthe ſeveral 
labours bus yy ſame, even from the Far'totheKilng 
x is only'the work'of the Houſe-wife, and the Maid-ſervants to 
her appertaining. * RN | 


To begin then with the firſt knowledg ofonr Maulfter, it con- 


fiſteth in rhe eleAion and choice of Grain, fit to make Mault on, 
of which there are indeed truly but'two kinds, that is to ſay, Bar. 
ley, which is of all other themoſt exceHent forthis purpoſe; and 
Oats, which-whenBarley'is ſcant-or wanting,maketh-alfo a good 
and ſufficient Mault: and though the drink'which-is drawn from 
it, be neither fo-much in'the quantity, fo ftrong in the ſubſtance, 
nor yet ſo pleaſant inthe tafte,'yet'is the Drink very good and 
tolerable, and nouriſhing enough for any reaſonable Creature. 
Now | do not deny but- thete may be made Mault of Wheat, 
Peaſe, Lupins, Vetches andſuchllke ;- yet it is-with us of no re- 
tained cuſtome, nor-is the Drink fimply drawn or extracted 
from thoſe Grains; either wholeſome or pleaſznt,butſtrong and 
fulſome : therefore think it noefitvaſpent: any. time in treat- 
ing of the ſame. To ſpeak. then of the eleftion of Barley, you 
fhallunderfland; that there be divers kinds thereof, according;to 


the alteration off Soils, ſome being dip, ſome little; fome empty, 


ſome full, ſome white, ſome brown, and ſome yellow : but 1 
will reduce alt thefe into-three kinds, that is, into the Clay-Bar- 
tey;theSandyBarkey,and the Barley which groweth on the mixt 


eſt quantity of matter,and making th 


- 


-Soyl;-- Nawrhobel Barley to make Mule on, both for nels. 


ing the g | 
a{Þ wholHome- Drink, is the Clay-Barley will dreft, being 
 clean-Corn-of it ſelf, without Weeds or Oats, white of Colour - 


fellin ſubſtance, and fiveet in tafte. Thatwhich groweth on the 
wit Grounds ix the neney or thovegh it he {abject 05 ſome Gere 
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and ſome Weeds; yet being painfuly and carefully dreſt, it is 
a fair and boll'd Corn, great and full ; and though ſome what 
browner than the former; yet it is of a fairand clean complexion. | 
The laſt and worſt grain for this purpoſe, is the Sandy Batly; for 6 $1 
although it be ſeldome or never mixt with Oats, yet if the Til- _ 18 
lage be not painfully and cunningly handled, it is much ſubject - = 1 
to Weeds of. divers kinds, as Tares, Vetches., and ſuch like, WV: 
which drink up the Liquor in the Brewing, and make the Yeeld + [| 
or quantity thereof very little and unprofitable : beſides the | = | 
Grain naturally of it ſelf hath a yellow, withered, empty husk, F' 
thick and unfurniſhed of meal, fo that the Drink drawn from it, = 
can neither be much, ſo ſtrong, fo good, nor fo pleaſant.. So p- 
- that to.contlude;, theclean Clay. Barley is beſt for profit in the 
 Sale-driak, for ſtrength and long laſting, FETYE 


The Burley in the mixt grounds will ſerve welt for Houſholds 
and Families, and the Sandy Barley for the poor, 'and in fuck 
Places where better is nut to he gotten. And theſe are tobe 


/ 


and Hou 


-foul[dreflin | 
off: 911q o3 5500 20 * =} 
| i Ofthe Mault- "if | 
, houſe, and the ih | 


inte 
Wind 


MN... 


bo. © * as "7 + b 283-5 5 
"oC _—_—. 
% 23h Fey { = 64 Go Ss dy 0 out FL4 
%. £4", Eb »Xo4 » 7 :00 
Se 


Wn © Fe "Fe 4X re 
A. Tinh OL « 
7% 


a bs | ; | "0 
E | | #56 | The Engliſh Houſe-wives Book 2. 


Wind, Sun, and Air, which way the Maſter pleaſeth; both tg 
-cool'and comfort the Grainkt pleaſure, atid'alſo cloſe- ſhuts, or 
draw-windows to keep- out the Froſts and Storms, which are the 
only lets and hinderances for making the Mault good and per- 
fect. For the model or form of che houſes, ſome are mad round; 
with a Courtin the middle, fomelong,-and:ſore ſquare, but the 
.round is the beſt 'and theJeaſt Jaborious; i for -the' Ciſterns or 
Fats deing;placed'' Fas it were)-at the headior- beginning of the 
Circle, and the Pump or Well,(but the Pump is beſt )being cloſe 
adjoyning, 'or atleaſt by conveyance of: troughs made as uſeful 
as if it were near adjoyning, the Corn being ſteept, may with 
ore perſons Jabouragda ſhovel, be vaſt from'the Fat or-Ciſtern 
ro:thefloor, 1abd there:coucht 4: themwhen'the "Couch is broken 
. _ ir may inthe turning eicher with” the:hand; orthe:ſhovel'becars 
2 ried in ſuch a circular houſe round about fromone floor to ano- 
; ther, tilt /it cone: to the Kiln'which would alſo __—_— next 
over:againſt, thePumpand;Ciſterns, and all contained under one 
xo0h 5:: $137 buf - _ 07 ee os HY 4 ou. 

X > !Andthusyati: may: empty tteeping afrer-ſteeping, and carry 
p them gt rar Frcs borne floor,til-all the floors 
:: be-filled;:14ri which circularmotion you ſhall find, that ever that 
which was firſt ſteep?d.ſhall firſt come to the Kiln, aid fo conle- 

- quently one/afteranvtheryin ſuchifortas they:were ſteeped; and 

your work thay evermorebe tonfſtand, tand your-floors atino time 
empty, butat:ymPownpleaſy all:the labour” done onely 

, with the hand 2nd, ſhovely:withobit carrying or re-cartyitg, or 

ot lifting heavy birthens;which is both troubleſome and offenfive, 

s and-not without much toſs; becaufe mfuch'cafes eyeriſome grain 

ſcatterethy;;3/7 ic! rod? on ptl 097 357 nn.» 

. Now. ver sgainſl; the; Kiſivhble: or Furnace, (which is evet- 

np te oc urn wr pon. 270 gr ot ren wipe mac 

| | - be madetopile the fewel for the Kiln , whether: it'be'Stiaw; 

49/4 2:21 Bracken Parres, Wood, Coal; orother fewel 3. but ſweet Straw, 

+: 3) Wwof all other the beſt:and neateſt.: Now it is-intendedthat this 

+ Balt-hoyſernay;be mate two ſtories inheight; but 'no higher: 
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holes made to open and ſhut at pleaſure,tizrough which ſhall-run 
down the Barley into the Ciſtern. "43 6 1 4 FOOL 
OFer the Bed of the Kiln can be nothing but the place for the 


Hair-cloth, and a ſpacious roof open every way, that the ſmoke 2 | 
may. havea free paſlage,and with the leaſt air be carried fromthe $1 
Kiln, which maketh the Mal: ſweet and pleaſant. Over that place =— = 
where the fewel is piled, and is next of all to the bed of the Kiln, 'S' 
would likewiſe be other ſpacious Garners made, ſometoreceive = | 
the Mault as ſoon as it is dryed with the comb and Kiln duſt, in =— | 
which it may, lye to mellow.and. ripen, and others to' receive: _—_ 5 
the Mault after it is skreened and dreſt up; for to let it 'be- too = © 
longin the comb, as above three months: at longeſt; will-make' it XF' 
both corupt, and breed weevels and other worms, which are the = 
greateſt deſtroyers. of Mault 'that may be. And theſe garners -  _ 
ſhould be ſo conviently plac't, before the front of theKiln-bed, of 
that either with the Shovel or a ſmall Scuttle you may caſt, ' or = Fi 


carry the Mault.once dryed into the Garners. ” YH 
:, For the.other [part of the floors, they'mayibe imployedas the Of pault- Vt 


gromne- floors-are, for the receiving of the Mault when it. comes floors.. | & {i 
from the Ciſtern ;, and.in this manner, and with theſe accommo- £&4Þ& * 
dations you may faſhion any Mault-houſe, either round, long; = i 
ſquare, or of what preportion ſoever, as either your eſtate,or = ws | | 
convenience of the ground.you have to build on ſhall adminiſter; = , 
Next to.the fite.or proportion of the ground; you ſhall haveia © # 
principal care for the making of your Mault-floors, in which all E i 
the. cuſtome and the vature of the ſoyl binds many times a man to ſun- = #/ 
ary inconveniences, and that a man muſt neceſſarily build accord- " | 
ding to the matter he hath to build withall, from whenee ariſeth the © - nl i; 
many diverſities of Manlſters, yer you ſhall underſtand, that | L 
the general beſtMault-floor both for Summer and Winter, and all Y :: 
ſeaſons, is the Cave or. vaplted Arch which is hewed out ofa dry W 


, and main gretty Rock, for it is both warm in Winter,and-cool in 
Sommer, and. generally - comfortable” in all: ſeaſons of the year _ * 3 
whatſoever. For it is to be noted, That all-Hoyſewives do-give & Ai 
over, the making. of Mault inithe extream.heat-of Summer, it.is =— 7 
not becaufe;the-Mault is. woeſe that.is made inSummer then that 
which. is mage;.in Winter ; -but: becauſe the floors are more un- 
ſeaſonable; and 'that the Sun getting a power. into fuch open. 
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places,maketh.the Grain which is ſteeped to ſprout and come ſo 
ſwiftly, that it cannot endure to take time on the Floor, and get 
the right ſeaſoning which belongeth to the ſame : whereas theſe 
kind of Vaults being dry,and as it were coucht under the ground 
not, only keepeth out the Sun_in Summer , which maketh the 
Mault come much. too faſt, but alſo defendeth it from froſt and 
cold bitter- blaſts in ſharp Winter , which will not feffer it to 
come, or ſprout at all:; or if part do'come and ſprout, as that 
which lyeth inthe heart of the bed; yet the upper parts and out- 
ſide by means of extceamcold cannot ſprout,but being again dry- 


; ley; for every Houſewife mnſt know, That if Mault do not come 
"WE as it were altogether, and at att inſtant, and not one come more 
] than another, the Mault muſt needs be very much imperfect. 


The next Floor to the Cave, or dry Sandy Rock, is the Floor 
which is made of Earth, ora ſtiffſtrong bibding clay well wate- 
red, and mixt with Horſe-dung and Sozp-alhes, beaten and 

_ -» wrought together, till ir come to one folid firmnefs; this Floor is 
- a very warm comfortable Floor in the Winter ſeaſon, and will 
help the grain to come and ſprout exceedingly,andwith the help 
of windows to let in the cold Air, and to ſhnt ont the violent 
refletion of the Son, will ſerve very conveniently for the making 
of Maulr for nine months inthe year, that is to ſay, from Sep- 
zembey til the end of Aday; but for Fane; Fuly, and Augvff, to 
: imploy it co that purpoſe, will breed both loſs and inccmmbrance. 
A The next floor ro this of the Berth, is that which is made of Phes- 
4 ; ſor, or Plaifter of Paris, being burnt but ih = R2ſonadle tume,and 
--- ept from wet, till the time of footing; and then ſmoothly {aid, 
b:- and weltievelled; the:imperfeRtion of the Plerfttr Floor is of 
EF the extream coldnets thereof, viltichin Froſty and cold frafons fo 
k bindeth in the heatt of the Grainyrhat If cannorſpront; for which 
_— canfe it behoveth every: Maviſter that 'is compeſſed to theſe 
bs © Floors, to look: weltumbithe ſeaſons of the 'year and when he 


"i findeth- either the frofts, Northern blafts,or other vipping ftonms 
hr” to rage too violetitly;then to make'hi: + cores IVE eds;mhen 
E the Grain comech newly ont "of the Ceftert, muck*Micker' and. 
A rounder than otherwiſe ke woull #6; and as the Cold abaterh, 
28 . ; , CRM or 
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ed hath its farſt hardneſs,and is one and the ſame with raw Bar- 
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Book 2. Skill in Matt. 159 « 
or the Corn increaſeth in ſprouting, ſo to make Chuches or Beds ; 
thinner and thinner,for the thicker aud cloſer the grain'is coucht 
and laid together, the warmer it lyeth, and ſo catching heat,the 
"ſooner it fptouteh ; and the thinner it lyeth,the cooler it is, and 
{> much the flower in \) Ro This Eloor, if the Windows my 
be cloſe, and guard off the San ſofficiently,will (if neceſſity com- = | | 
pelſerve for the making of Mault ten moneths in the year; only / vl 
in Zaly and Auguſt which contain the Dog-dayes, it would not MM 
. be employed, nor in the tine of any Froſt, with out great care =— | 
and circamſpeftion, | —_— | 
Again, there is in this Floor another fault, whicl is a natural _ # 
caſting out of duſt, which moch tullieth the Grain z; and, being _— 
dryed,makes it look dunand foul, which is much diſparagement - | 
_ to the Mavlifter; therefore ſhe muſt have great care, that when = | 
the Mault is taken awizy, ſhe ſweep and keep her floors as clean *M: 
and neat.asmay be. The laſt and yorft is the boarded Floor,of . = F' 
what kind ſoever it be, by reaſon of the too mnch heat thereof « 
and yet of boarded flores the Oaken boarded is the. cooleſt and | 
longeft laſting ; the Elme or Beect: is next, thenthe Aſh, and 
the w ry itbe the faireft to the Eve) is the Firre, for it 
hath in it: ſelf (by reaſeti of the Fratikiricetſe and Turpentine- 
which it-holdetth,) a natural heat, which mixed with the violence 's 
of the Sun in the Summer time, forceth the Grain not only.to 
ſprout, but to-grow in the Couch; which is much loſs, and a foul 
imputation,, Now theſe boarded floors can hardly be inuſe for 
above five mooths at - the moſt, that is to ſay, QHober, Novew- 
ber, December, Fannary, and Febraaty for the reſt the Sun hath 
too much ſtrength, and theſe boarded Floors too much warmth ; 
and therefore in the cooleſt times'it is good to obſerve to make 
- the Couch thin, whereby the Air may paſs through the Corn, 4 
and ſo cool jt, that it may ſprout at teifure. _ | .. Mi 
' Now 7 goodco me Floors, beſides. theſe already named,there jyperrect: 1M | 


isnot any good to manit npon ; for the common Floer which. is Floor:.. © 7 
of natural Earth, whether it be Clay, Sand, or Gravel, if it have EL. 
no mixture at A with it mote than its own nature, by oft tread- 4 
ing upon it, groweth to gather the nature of faltgeſs,orSalt-petre 8 
. into it, which not only giveth an ill taſte to theG rain. that is Jaid 4 
upon the fare, but alſo his moiſture and monldinefs, RE & 
Sha 4 —_—. = - oY 
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the moiſt times of the year ariſe from the. ground, it often cor- 
rupteth and putrifieth theCorn; the rough paved fluor by reaſon 
of the unevenneſs,is unfit to mault on, becauſe the Grain petting 
into the crannies, doth there lye, andis not removed or turned 
up and down as it ſhould be with the hand, but many times is fo - 
fixed to the ground, that it: ſprouteth and groweth up into a 
green blade, affording much loſs and hindecance tothe Owner. 
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The ſmooth paved Floor, or any Floor of Stone whatſoever is 
full as ill ; for every one of them naturally againſt much wet or 
change of weather, will ſweat and diſtill forth ſich abundant 
moiſture,that the Mault lying upon the the ſame,can neither dry 
kindly, nor expel! the former moiſture received in the Ciſtern, 
but alſo by that over-much moiſture many times roteth, and 
come to be altogether uſeleſs. Laſtly, for the Floor made of 
Lime and Hair, -it is as ill as any formerly ſpoken of, both in 

reſpect of the nature of the Lime, whoſe heat and ſharpneſs isa 
main enemy to Mault, or any moiſt Corn. as alſo in reſpect ofthe 
weakneſs and brittleneſs of the ſubſtance thereof, being apt to 
oy moulderand fallinpieces with the lighteft treading one the ſame; 
"4 and that Lime and Duſt once mixing with the Corn, it doth fo 
+. —_= poyſon and ſuffocate it, that it neither can ſprout, -nor turn ſer- 
E viceable for any uſe. EL FS 
 OftheKiln, Nextunto the Mault-floors, our Manlfter ſhall have a great 
and the hild- cre in the framing and faſhioning of the /Kiln, of which there 
© - By thoreol, _ areſundry forts of models, as the ancient. form. which. was in 
i times paſt uſed of our fore-fathers- being, only madeun aſquare - 
proportion at the top, with ſmall{plinty or rafters,joynedwithin 
four inches one of another going from:a main beam croſſing the 
mid-part of that great Mare. Then js this great ſquare fromthe 
top, with good and ſufficient ſtuds tobe drawn ſlope-wile, nar- 
D | rower and narrower,till it come. to the ground,ſo that the hearth + 
® \ -. or loweſt part thereof may not be aboye alixth partto the great 
"ah * fquate'above, on-which the Mault is 13id to be dryed ; and this. . 
8 hearth ſhall be made hollow and ;deicending,: and not level nor 
kb , afcending ; and theſe Kilns do not hold any certain - nag in 
4 the upper ſquare, but may ever be accordingto the frame of the 
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ſome eighteen. There be other Kilaswhich are made after this 

manner openand ſlope, but they are round of proportion ; bat 

both theſe kind of Kilns have one fault, which is danger of fire 

lying every way open and apt for the .blaze, if the Aalrfrer be 

any thing negligent either in. the bouting of the blaze low 

and forward. or not ſweeping every part about the harth an 

things'that may take fire, or fore-ſeeing that no. ſtraws whic 

do belong to the beding of the Kiln do hang down or are looſe, 

- whereby the fire may take hold of them , itis. very poſlible that 

the Kiln'may be ſet on fire ; to the great loſs and often undoing 

ET d that the Adalzfer may bave better aſl 
Which to prevent, and that the AZals/fer may have better ally- | 

Trance and comfern intier labour, there is.a Fila now of ge- -——+__ 

neral uſe in this Kingdom, which is call'd a French Kiln, being 

Framed ofa-brick, afhler, or other fire:ſtone,; according to the 

.nafure of the 1oyl-in which - Husbands ang Houſewives live: 

andithis French Kiln is.ever ſafe and ſeeurefromfire, and whe- 

ther: the Adalzfter-wake or fleep, without extream wiltul negli- 

gence, there canno danger cometotheRiln; and intheſe Kilns 

amaybe'burnt any'kind ' of fewel wharſoever,: and neither ſhall 

the ſoak offend or breed:ill taſte inthe Malt, nor:yet-diſcolour 

it, 2$many times K doth in open Kilas, where-the 'Malt is as it 

merecovereUall over endevenparboyPdin:imoak,f that of all 

ſortsiof:Kilns whatſoever, thatwhich is called the Frexch Kiln, 

-1s to be preferred and only embraced. Of the form ar. model 

whereof, I will. not here ſtand to treat; ;becayſe.they are .noiw (o 

generally frequent amongſt us, that:{no ;!Maſodn:or Carpenter 

inche' whole Kingdom» but can build the:ſame;; Jo:that to-uſe 

mare words thereof -were:tedioufneB1o:litthle purpoſe. Naw 

there is another kind of Kiln, wbich I have Jeen.Capd but.in 

theiWeſt Countrey only) which for:the.,p le quaintneſs 

thereaf, Itqok-ſome :{pecal nate of; and that was-2; Biln' wade 

at the ;end,gf:a;RicchinitRange; or>Climney, being an tape 

found; andymade of brick; -witb/{aditule; bolllowneſs aarconedl 

by-degrees, jihto rwbichcamt-from.the-bottam 2nd midft of the 

Kitchii-chimicy a hollow:tunnel - or vaglt;; likethe tunnel of a 

Chimney, aid randireRly on the hack:bde;rhe. hgod, gg back of 

the Kitchin-chimney; ithen inthe cont.ohuhe Ghmury Where 
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the greateſt ſtrength of the fire was -made, was a ſquare hole 
made of about a foot and haif every- way, with an iron thick 


. plate to draw to and. fro, opening and clofing the hole at plea- 
ſure; and this hole doth open only. into: that; tunnel; which 


went to the Kiln, ſo that. the Malt being once Jaid,. and i ſpread 
upon the Kiln ; draw away the iron plate, and-the ordinary fire 
with which you dreſs. your meat, and perform other neceſſary 
buſinels, is ſuckt up into this tunnel, and ſo conveyeth the 

heat. to the Kiln, where it; dryeth:ithe Malt with as great per- 
feCtion as any Kiln1-ſaw in my life,. and needeth_ neither atten- 
dance or other ceremony more, then once in five or ſix hours 
to turn the Malt, and take it away when it is dryed ſufficiently : 
for it is here to.be noted, that how great or violent ſoever the 
firebe,: which is in the chimney, yet by: reaſon of the paſſage, 
andthe quantity thereof, it .carrieth no. more-thana moderate 


| heat ta thei Kilo ; and [for the! ſmoak, it is.ſo-:carried away:in - 


” - Redding of 
theKilu. 


other: loop-hales which:ran from the hollowneſs .between the 
tunnel;-and the Malt-bed;' that no Malt in the .world can poſſi- 
bly be ſweeter or more delicately coloured :, only the faultof 
theſe Kilns:are, : that they are but little in compaſs, and ſo can- 
not dry much ata.time, as:not abovea quarter or ten ſtrikes: at 
the moſt: iin one--drying, .and:therefore: are: no: more: but: for-a 
mans own 'patticulariuſe, and .fer-the furniſhing of. one; ſetled 
Family :; but ſo applied; they -exceed. all the: Kilns! that Hhave 
ſcenwhatſoever::: | hulls plus 6 ot: 5d. 0 0; 
: When our: alter. hath thus: perfected the Malt-houſe and 
Kiln; then next lookitothe well. bedding of the Kiln, which is 
diverſly:done according to-mens divers opinions: for: ſome uſe 
onething,.and' fome 'another, as the neceſlity of: the place, or 
mens particular/profits draw them... 1 1 3) 
"But firſt to ſhew you what the bedding of a Kiln is, you ſhall 
underſtand that it is a thin:covering laid upon the open rafters, 
which ate - next unto'the' heat of the'fire, :being:made either fo 
thin, oro opety;" that the ſtmulleſt heat: may patsthrovgh it, and 
come to the'cors:thisbed muſt be faid ſo even and level 'as may 
be.andinot thicker 'in'one-place than another, leſt the Malt dry. 
too faſt where it is thinneſt, and too ſlowly where it js thick, and 
inthe taſte ſeem to be of tro ſeveral dryings. | 


Buck x; - © Shiflin Mats. 


It muſt alſo be made of ſuch ſtuff, as having received hear, it 
will long continue the ſame, and be aſſiſtant to the fire in dry- 
- ing theeorn ; it ſhould alſo have in it no moiſt or dankiſh pro- 
perty, leſtat the firſt receiving of the fire it ſend out a ſtinking 
{moak, and ſo taint the Malt; nor ſhould it be of any rough or 
ſharp ſubſtance, becauſe upon this bed or bedding is laid the 
hair-cloth,and one the hair-cloth theMalt, ſo that, with the turn- 
ing the Malt and treading upon: the cloth , ſhould the bed be of 
any ſuch roughneſs, it would. ſoon wear out the hair-cloth- 
which would be both loſs and ill Houſewifery, which is care- 
fully to be eſchewed. 


But now for the manner ot ſubſtatice whereof this bedding 
ſhould be made, the beſt, neateſt, and ſweeteſt, is clean long 
Rye-ſtraw, with the ears only cut off, and the ends-laid-even 
together, not one longer than another, and ſo ſpread upon the 
rafter ofthe Kiln as even and thin as may be. and Jaid as it were 
ſtraw by ſtraw ina juſt proportion, where skill and induſtry may 
make it thin or thick at pleaſure, as but-the thickneſs of one 
ſtraw,or of two.,three, four or five,as ſhall ſeem to your judgment 
moſt convenient; and than this there can be nothing moreeven, 


more dry, ſweet, or opentolet in the heat at your pleaſure; and” 


_ although in the old open Kilns it be ſubje& to danger of fire, by 
reaſon of the quickneſs to receiye the flame, yet in the French 
Kilns (before mentioned) it is a moſt fafe bedding, for not any 
fire can come near untoit. There be others which bed the Kiln 
with Matt; and it is not much to be miſliked,. if the Matt be 
made of Rye-ſtraw ſowed , and woven together according to 


the manner of the 7ndian Matts, or thoſe uſual thin Bent Adats, 


which-you ſhall commonly ſee in the Sommer time ſtanding in 
Husband-mens Chimneys, where'one bent or ſtraw is laid by 


another , and ſo woven together with a good ſtrong pack= 


thread; but thefe Matts according to the old Proverb (Adeſt 
coſt, moſt woriſhip)' are chargeable to be bought, and very 
. troubleſome in the making, and in' the wearing will not out-laſt 
oneof- the ' former: looſe” beddings; for if one thread or 
ſtich break, immmediately -moſt in that row * will. follow: 
only' it is moſt certain, that during'the time it laſtethy, -it is 
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wand at leaſt two.or three-fingers/one: 


both good, neceſſary and. bandforte. But if the Af b6 made 


Either of Bul-ruſhes, Flags, or any other thick: ſubltance (asfor 


the moſt part they are) then it is'not-ſo good a bedding, both 
becauſe the thickneſs keepeth out the heat, and is long before 


_ it can be warmed, asalfo in that it ever being _ naturally 
of it ſelf draweth into.it a certain moiſture, which'w 


th the fir 
heat being expelied in Smoak; dith niuch offend: and' breed ill 
taſte in the Male. There, be others that bed/che Kiln with a 


kind of ſat made of bread" thin ſplints of wood wrought 


Checquer-wiſe one into another, and it hath the fame faults 
which the thick at hath; for it is long in catching the hear 
and will ever ſmoak at the firſt warming, and that ſmoak will 
the 2alr ſmell on ever -aftef 5 for the fmoak of Wood is ever 
more ſharp and piercing 'than any other ſinoak whatſoever. 


Beſides;this Hoodder- 3fee; after it hath once bedded the Kiln, 
it can bardly afterward be takes: yp. or : z-for by conti- 


nval heat, heing brought t6 fuck an extreath Qrinefs, if upon any | 


Mae oalg=ree to mend the Kiln;or cleanſe the Kiln,ordb other 
neceflary labour. underneath the bedding, you ſhall take up-the 
Wooden-A/at, it would preſently crack, and fall to pieces, and be 
no more ſerviceable. | | 5.2990. 
There be others which bed the Kila with.a bedding made- 
all of Wickers, of: ſmall wands folded one in another like a 
hurdle, or ſuch wand work; but.it- is made 'very open, every 
from another; and this. 


kind of be i$a very-ſtrong kind of bedding, and will laſt 


longeſt, and catcheth the heat at the firſt ſpringing, only the- 


ſmoak is offenſive, and the roughneſs with out great care uſed, 


will ſoon wear out your-bair-cloth; yet in ſuch places 'where- 


ſtrem is not to -be got or ſpared', and that you are compel- 
led only 'to_ uſe i#ood' for your tewel 


and long laſting : Beſides, it may be- taken: up. and fet»by at 

apoinh ſothat you may ſeep Mer cleanſe your Kilnas oft 

as occaſion ſhall 

Kiln, doth confiſt much of the -Henſe-viver Art ; 

choakt ejther with duſt, dure, foot ar aſhes, as it ſhows toe: 
| 167 | - tiſhneſs 
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| an drying your Malt, T . 
allow'this bedding: before any other, for it is very good, ſtrong, 


ſerve, andiin the neat and —_—_ {— | 
tor: tobe: 


_— 


_ 
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Book: 2. Shill in Mals. 
tiſhneſs, and floth, the only great imputations hanging .over a 


Houſe-wife, ſo likewiſe they hinder the labour, and make the 
malt dry a great deal woeſe, and more unkindly. 


| Ee « 
x65 
mCi —— 


Next the bedding ofthe Kiln, our Maltſter by all means muſt qffewel for 
have an eſpecial care with what fewel ſhe dryeth the malt; for the arying of 
commonly, according to that it ever receiveth and keepeth the Malt. 
taſte, if by ſorae- eſpecial art- in the Kiln that [anoyance be not 
taken away. Toſpeak then of fewels in general, thereare of di- _ | 
vers kinds according ta the natures of foyls,andthe accommoda- - F | 
tion of places in which men live ; yet the beſt and moſt prin- E 
Cipal fewel for the Kilns, (both for ſweetneſs, gentle heat and F'/. 
perincd drying) is either good Wheat-ſtraw, Rye-ſtraw, Barley- = All 

raw. or Oaten-ſtraw; and of theſe the Wheat-ſtraw is the beft, F' 
becauſe. it is moſt ſubſtantial, long laſting, makes the ſharpeſt \$ 
fire, and yields the leaſt flame; The: next is. Rye-ſtraw, then Ti 
 _  Qaten-ſtraw, and laſt Barly-firaw, which by reaſon it is ſhorteſt, 

lighteſt, leſt laſting, and giveth-more blaze than heat, it is laſt «þ 7 
of theſe white. ſtraws. to be choſen; and where any of theſe fail 2 || 
or are ſcarce. you-may take the ſtubble or after-crop of them 'Y 
when the upper-part is ſhornaway, which being well dryed and VS: 
houſed, is as good asany of the reſt already ſpoken of, and leis 3 | 
chargeable,becauſz it is not fit for anybetter purpoſe,as ta make | 
fodder, manure, or ſuch like, or more than ordinary: thatching, 
and to fitteſt for this purpoſe. Next to thoſe white ſtraws,your WS | 
long Fen-ruſbes being very exceedingly well withered and dry- = 2 
ed, and all the fappy moyſture gotten out of them, and ſo either | 
fafely houſed or ſtacked,are the beſt fewel , for they make.a ve- 
ry ſubſtantial fire and muck laſting, neither areaptito muchbla- 
Zing, nor the ſmoke ſo ſharp or violent, but may very-well be "If 
© endured: where all theſe are wanting, yoa may. take the Straw 

of Peaſe, Fetches, Lupins or Tares,any of which will:ſerve, yet 
the ſmoke is .apt to taint, and the fire without prevention dryeth- 
too ſuddenly and ſwiftly. Next-to theſe is. clean-Bean-ſtraw, or 
ſtraw mixt of Beans and Peaſe together ; but this muſbbe-hand- 
led with great diſcretion, for the ſubſtance containefhiſy much- 
heat that it will cather burn. thay dry, if it be not moderated, ood 

| | tne: 
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the ſmoak is alſo much offenſive. Ngxt to. this Bean-ſtraw, is 
your Furs, Gorle, Whins, or ſmall, Bruſh-wood, which differeth 


not much from Bean-ſtraw, only the ſmoak is muck ſharper.and 
tainteth the malt with a much ſtronger ſavour. To theſe 1 may 
add Braken or Brakes, Ling,Heath orBroom,all which may ferve 
in time of neceſſity, but eachone of them have this faulc, that 
they add tothe malt an ill taſte or ſavour. After theſe 1 place 
wood of all ſorts, for each is a like noyſome, and if the ſmoak 
which cometh from it touch the malt, the infetion cannot be 
removed; from whence amongſt the beſt Husbands hath ſprung 
this Opinion, that when at any time drink is ill taſtes, they ſay 
Rraight, 'itwas made of wood-dryed malt. And thus you ſee the 
generality of fewels, their vertues, fanlts, and how they are to be 
implored. Now.for Coal of all kinds, Turf or Peate, they are 
not by any means to be uſed under Kilns, except where the fur- 


nances are lo ſubtilly made that the ſmoak is conveyed a quite - 


contrary way, and never cometh near the malt; in that caſe it 
S$killeth notwhat fewel you uſe, ſo it be durable and cheap,it is fit 
for the purpoſe; only great regard muſt be had to the gentle- 
neſs of the fire, for as the old Proverb is, (Soft fire makes ſweet 
malt) fo too haſty a fire ſcorcheth and burneth it, which is cal- 
led among Maltſters Fire-fang?d ; as ſuch malt is good for little 
or no purpoſe: therefore to keepa temperate and true fire,is the 
only Art of a moſt skilful Maltſter. 

- When theKiln it thus made, and furniſhed of all neceſſaries 
duly belonging to the ſame, - your Maltſters next care ſhall be 
to the faſhioning and making+of - the Garners, - Hutches or 


Hold, in which both the mault after it is dryed, and the Barlev 


before it be ſteeped, is to be kept and preſerved; and theſe 
Garners or Safes for Corn are made of divers faſhions, and di- 
vers-mattersgas fome- of Boards, ſome} of Bricks, ſome of 
Stone, ſome bf Lime. and Hair, and ſome of- Mud, Clay or 
Loame: but all of theſe haye their ſeveral faults; for wood of 


all kinds breedeth Weevel and Worms which deſtroy the 
Grain, ang ivindeed much too hot : for although malt would 
ever bekept paſſing dry, 'yet never ſo little overplus of heat 


withers it, and takes a way the vertue; for'as moiſture rots and 


corrupts 
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corrupts it,ſo heat takes away and decayeth the ſubſtance. Brick, 
becauſe it is laid with Lime is 2lcogether unwholeſome; for the 
Lime being apt at change of weather to ſweat, moiſteneth the 
grain,and ſo tainteth it; and in the dryeſt ſeaſons with the ſharp 
hot taſte doth fully as much offend it ; thoſe which are made of 
Stone, are much more noyſome, both in reſpect of the reaſons 
before rehearſed, as alſoin that all Stone of it ſelf will ſwear, 
and ſo more and more corrupteth the grain which is harboured 
init. Limeand hair being of the ſame nature,carrieth the ſame 
offences, and is in the like ſort to beeſchewed, Now for Mud, 
Clay or Loame, in as much as. they muſt. neceſſacily be mixt 
with wood, becauſe otherwiſe of themſelves they cannot knit or 
bind together ; and beſides that, the Clay or Loame muſt be 
mixt either with chopt hay,chopt ſtraw,or chopt Litter,they are 
as great breeders of Worms andVYermitie-as wood is,nor are they 
defences againſt Mice, but eafie to be. wrought through, and ſo 
very-unprofitable for any  Hushand or Houſe-wile to uſe. Be- 
| Tides, they are much too hot, aud being either ina cloſe. houſe 
near the Kiln or the back or face of any other Chimney, they 
dry the Corn too ſore, and make it dwindle. and wither, ſo that 
it neither filleth the Buſhel nor enricheth-the Liquor, but turns 
to loſs every way. The beſt Garner. then that can be made both 
for fafety and profit, is to be made either of broken tile-ſherd or 
broken bricks cunningly and eyen laid and, bound together with 
Plaſter of Pzris, or our ordinary Engl;ſþ Plaſter, or burnt Ala- 
baſter, and then covered all over both within and without; in the 
bottom and one every ſide, at leaſt three fingers thick with the 
' famePlaſter, ſo as no brick or tyle-fherd :may-by any means he 
ſeen,” or corhe neer to touch the Corn ;. and theſe Garners 
yon way make as big or as little as you pleaſe, according to 
the:frame of your houſe, or. plate of moſt convenience for the 
purpoſe, which indeed would ever be as neer the, Kiln as may 
be, that the, ajr of -the fire in the daies of-drying may come 
urita. the ſame, , or elſe near the, backs or ſides-of Chimneys 
where the air thereof may. correct. the extream coldnels, of 
the Plaſter, which of all things that are bred.in the earth, is the 
coldeſtithing that may be.apd yet. moſt dry, and not apt to ſweat 
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The making 
of Ciſterns, 


or take moyſture, but by ſome violent extremity ; neither will 


any worm or verinine come near it, -becauſe the geat- celdiefs 


thereof is a mortal enemie to their natures, and ſo the ſafeſt and 
longeſt thefe Garners: of Plaſters keep' all kind of Grain and 


Pulſe im the beft perfeCtion. 


After theſe Garners, Hutches, or large Keeps for Corn are 
eted and made, and fitly adjoyned:to the Kiln, the next 
thing that our Maiftershath not look*d unto,isthe framing of the 
Fatts or Ciſtern wherein'the Corn is to be ſteeped : and they 
are of two'ſorts, that is, either of Coopers-work, being great 
Fatts of wood, orelſe of Mafons: work, being Ciſterns made of 
ſtone; but the Ciftern of ſtone is much the better : for; beſides 
that, theſe-greatFatts of Wood are, very chargeable and Coſtly 
(asaFattto-contain four quarters of Grain, which is but two 
andthirty buſhels, capnot'be afforded under twenty ſhillings) 
ſo likewiſe they are 'yerycaſyal and apt to miſchance and ſpilling; 
for, andbelides their ordinary wearing, if in the beat of Summer 
they. benever'fo little neglected without water, and ſuffered to 
be over dry,it is'ten to'one but inthe Winter Fey will be.ready 
to fall in pieces ;-and if they be” kept. moiſt, yet if the water he 
not-ofſhifted ant preferyed tyreet, the Fatt will ſpon taint, and 
Heing once-grown'faylty, it is not only irrecoyerable, hut al, 
whitſoever cometh to'he ſteeped in it after, will be ſure to have 


; the ſame favour; -beſides thewearing and-breaki ; of Garzhes 


ving, anda Wholſe:world 
ally arrend thew,that-che 


and Plugs; the binding, cleanſing, fwee 
of other troubles and charges dourſay | 
benefit'is a-great deal ſhort of the incumbrance ,, 1 
Stone-Ciftern is-ever ready and uſeful, without any vexarion 2r 
trouble or reparation, (more thagiordinary waſhing) ſcarce ina 
hundred years. © SER GL nba SOTO 


"Now *the' beſt way of making te Sifergt, jo 4 


make-the bottoms and 'fides of good" tyle-ſhreads _ 
gether" with the! beſt Lime ard-Sand/ ap "he or % 
raiſed at'Jeaſt-a'foot' ayd'ahalf hjgher than the Sroun 


-at- one corner inthebottom;'afine" artificial ronnd/h 
| _ 


3. whereas, the 
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be made, which being outwardly ſtopt,the Maltſter may through . 


It drain the Ciſtern dry when ſhe pleaſeth, and the botrom muſt 
be ſoartificially levePd and contrived, that the water may have a 
true deſcent to that hole, and not any remain behind when it js 


% * * 


opened, | 


_. Now when the model is thus. made of tile-ſhard, which you 
may do great or little at your pleaſure : then with Lime, Hair, 
and Beaffs blood mixed together, -you ſhall cover the bottom at 
leaſt two inches thick, laying it leyel and plain as is before ſhew- 
ed : which done, you fhall-alſo cover all-the fides and top both 


within and without with the:ſame matter at leaſt a good fingers 


thickneſs, and the mein wall of the- whole Ciſtern ſhall be a full 
foot in thickneſs, as well for ſtrength. and durableneſs, as other 
private reaſons forthe holding the grain and water, whoſe poiſe 
and weight might otherwiſe endanger a weaker ſubſtance. And 
thus much concerning the Malt-houfe, and thoſe ſeveral accom- 
modations which do belong unto the ſame. | es? ot 


-.I wi 


any of the things before ſpoken of,- cannot by any means. Ever 
attain-to the perfeftion of'the maſt true and moſt thrifty Malt- 
making.: To begin then-with the. Art of making or, (as ſome 
term-it) melting of Malt, you ſhall feſt (having proportioned 
the quantity you:mean'to ſteep, which could ever. be anſwerable 
_ tothe continentof your Ciſtern,and:;your Ciſtern to-your:floors) 
Ict-it: either run down-from your upper Garner intothe Ciſtern, 
or otherwiſe þe carried into your Cifſtern, as you fhali pleaſe or 


your occaſions -;deſire'; and this [Barley would by alkmeans bz 


very clean and neatly. dreft; then when yout Ciſtern is filled 
.. you ſhall: from your;Pump:'or .Well! convey the Water into. 

| the Ciſterntill ollthe Corn be drenched, and-that the: Water 
| foaxtaboreaty. #there: be any, Cor [that veill-not-ſink;: you 

(hall yith your:hayd ſtir it about;-and'wet it; and {o let itreſt 
- andcover:the* Ciſtern'z atd thus for the - ſpace of three! nights 
. . You ſhall ler the Corn __ in the Water. Aﬀter the three 
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| . I will now ſpeak afittle in general-as touching the Art, kill 54 | 
and knowledge of Malt-making, -which1 have- referred fo the hows pr ad "NW : 
conctufion of this Chapter, becauſe whoſoever is ignorant in Malt. . "Mn 
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p.. 350 The Engliſh Houſe-wpoes Book 2 
| - nights expired, the next morning you ſhall come to the Ci-= 


ſtern-and pluck out the plug or bung-ſtick which ſtoppeththe 


from the Corn, and this- water you ſhall by all means ſave, for 
much light Corn and' others will come forth with this drain- 


. any good Houſe-wife, Then having drained it, you ſhall let 


_ the Ciſtern drop all that day, and in the evening with your © 


; ſhovel you ſhall empty the Corn from the Ciſtern unto the Malt- 
6: floor, and whenall is out, and the Ciftern cleanſed; you ſhall lay 
J all the wet Corn on a great heap, round'or Tong, 28d | 

. top; and the thickneſs of thisheap ſhall be anſwerable to the ſea- 
| 


ſon of the year; for if the weather be extream cold, then the 


heap ſhall be made very thick, as three or four foot or more, ac- 

cording to the quantity of the grain: but if the weather be tem- 

& | pings and'warm, then ſhall'the heap be made thinner, as two 
® foot; a:foot and a half or one foot, according to the : weropr of 
)- -. the _ And this heap is.called of Maltfters a Couchor bed of 
raw Malt. | ; d 


In this: Couch you ſhall' let the Corn lie three nights more 


without ſtirring, and after the expiration of the three nights 
you ſhall look: upon it , and if you find that it | beginneth- but 
E ro ſprout, (which is called coming of Malt ):though it be never 
3 | ſo little,. as but the very white end of the ſprout Peeping out, 
E (ſo if it bein the! outwardpatt of the heap or couch) _ ſhall 


SW then break open the couch, and.in the middeft where the Corn 
Cf lay neareſt, you ſhall find the ſprout or Corn of a greater large- | 
_ MF neſs: then with your ſhevel you ſhall turn all'the outward part 


of the couch inward; and the inward qutward, and make itat 
leaſt three or four times as big as it wasfat the firſt, andfo let it 
be all that day 'and night, and the next day you ſhall with your 
' ſhovel turn the whole over again, increaſing the largeneſs, 


is tg fay, not above a hanefulthick at the moſt, not fai 


for the ſpacdzof fourteen dayes, which dothmake up fall in all 


three-weeks,to turn itall over twice or thrice a 
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hole ' inthe bottom'of the Ciſtern, and ſodrain the waterclean 


water, which is very good Swines-meat, and may not be loſt by - 


flat on the - 


--Ai-a-MS- 1 EX. K-32 


and making itiof one indifferent thickneſs overall the _ 
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Book z- —- ©. Slillin Malt.. 


turned oftner; if cool, then it may lie looſer, thicker and longer 


together and when-the three weeks is fully accompliſhed,' then *' 


you ſhall ( momry, bedded your Kiln, and ſpread a clean-hair- 

cloath thereon) lay the Malt as thin as may be, (as about three 

fingers thickneſs)upon the hair-cloath,and ſo dry it with a gentle 

an 

Kiln): over and over with your hand, till you find it ſufficient- 

ly well dried, which you ſhail know both by the taſte and when 
ou bite it. in your mouth,and alfo by the falling off theCome or 


roat when it is throughly dried. Now as ſoon as you [ce 


the Come begin to ſhed, you ſhall in the turning of the Malt rub 
it well: between your hand, and ſcowr it to make the Come fall 
away, then finding it all ſufficiently dried, firſt put out your 
fire, then let the Malt cool upon the Kiln, for four. or five hours, 
and after _ up the four corners of the hair- ctoath, and ga- 
thering the Malt together on a heap, empty it with the Come 
andall into your Garners, and there let it lie (if you have not 
entoccation to uſe it) for a'month or two or-three to ripen, 
'ho longer, for-as the Come or duſt of the Kiln for ſacha 
ſpace melloweth and ripeneth the Malt, making it-betcter both 
for ſale or expence,ſo tolie too long, in it doth ingenderWeevel 
worms and Vermine which do deftroy, the Grain, 


-. Now for the dreſſing amd.cleanfing of Malt at fuch time as it 
is either to be ſpent in. the houſe or ſold in the Market; __ 
firſt winnow it with a good wind cither from the Air or from the 
Fan; and before the winnowing, you ſhall rub it excerding well 
between: your:hands to get the.Come or ors clean away 
for:the beauty & gaodnefs of Malt is when'it is moſt fmug,clean, 


-and hkeſt to Barley in-the view, for-then there is leaſt | 


aſte and-greateſt profit - for Come and Duſt drinkethuprhe 
Liquor; and gives an'il} taſte tothe drink After "its well cubbed 
and:winnowed, youſhalf then ree it over in wfine fieve, and if 
A Ee np geen 

ure; 7 e rabbings wilbariſe on the top of 'the 

Tomo aufran fare oat foreand bottſehots rabbings from 
4he fierce; and;:the chaff} anddgſt which coarth'fromthe win- 
jets --  Aaza2 | - 'gowings 


Fl 


ſoft fire, ever and anon turning the Malt(as it drieth on the The Trying 
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_ anpot make perſeR' MaltcAgain; copfels,tiat M 
hs; leaſiCome mult have egihcſReriant fo be mats | 


| 'nowings' ſhould be ſafe kept, for they are very good. Swines- 


meat, and feed well, mixt either with whey or ſwillings, and: 
thus after the Malt is ree*d;yau ſhall either ſack it up, for ſpecial 


uſe, or put it into a well cleanſed Garner, where it _—_ lie til 
there be accaſion for EXPENCE.. 2 


Now thery be certain Obſervations i in the GLAS of Male; 
which J may by no means omit : ſor: though divers opinions.do 
diverlly argue them, yet as near asI can, 1 will recancile them 
to that-truth whichis moſt conſonant to reaſon, and the rule of 
honeſtyand: equality... 

Firſt, there is a difference in mens opinions, as ronchiig the 
conſtant time for the mellowing and making of the Malt: that is, 
from the firſt ſteeping untill the time of dtying : for forhe will 


- allow both Fatt and Floor hardly a fortnight, ſome.a OY 


and two or three Males, and: dogive this reaſon. 


F irſt They hays. it; makes the Cort look whiter and rn Z 


and doth-not get-ſo wuch the.ſulling and: fowineſs of the floor, 
ds thatwhich tieth-threeweeks, which makes it a great deal more 
beautiful, and ſo more faleable: Next, it doth-.not-come:or 
ſhoor out ſo much ſpront as that-which lieth a longertime, and 


ſo preſeryeth more heart in the grain, makes it bold and fuller, 
and fo; conſequently:more. fall of ſubſtance, indiable to. cake 


—— little: hat the other of muchumoye.;. 41 
; - CITY gion of TREND i 


* 5 Thek ate" are good i in ſhew, but not.in fubſtantialerutte: 


: (although I confeis that Cora'which:lieth leaſt timeonthe = 
muſt io the-whiteſt and brighteſt; yet that which wanteth 


apy of _—_ time,can-neither:ripen;mellow;nor come.to true 


leſs than three weeks \riper Barley5: for 
look wikocine 1t hath to-fwell and ſprout, t muſt have full that 
time-to flouriſh, and:asmuch time'ts /-nowintefs than a 


week itcannot do.the' firſk,-and'ſo in a week the ſetond, andin 
an0ther:week the; third ; - ſo that infleſs than three: ree-merks 5 ciah 
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Book 2s i : Skillim Malt > 0 


ſtantial . yet.the Malt which putteth notout his full#prout,but 


Hath that moiſture((with too. much hafte) drivenin which ſhould 
be expelled, can never be Malt,of any Jong laſting, or profitable” 
for indurance, becauſe it bath ſo. much moi ſubſtance as.doth 
make it both apt to corrupt and-breed/worms! in moſt great a- 
bundance.lt is moſt true, that this baſtmadeMalt is faireſt to the 
eye, and will ſooneſt be vented in the Market 4:and; _ pent 
as ſoon as it is bopght; -little or noiloſsis tobe 'perdeived ;-yet 
if it be kept three or four-months longer (unleſs the'ptace where 
it is kept, be like a bot-houſe) it'will be fo-dankand giveagain, 
that it will be little better than raw - Malt; and: fo good forifio 
ſervice without a ſecond drying)4 12 te 569 000 2h 7 hi 106, 
-- Beſides, Malt that is ne, fulfered to. ſpront'tothe full: kind- 
y, byt.is ſtopt as ſoon as: it begins: to:-peep;, much of that Maſt 
cannqft.come.at all ; for the moiſteſt grains do ſprout firſt, and 
the hardeſt are-longer in breaking; the:/husk; now, if you ſtop 
the grain on the-firft ſprouts, and not{ give all leiſure tocome 
one after another; you ſhall have half Malt and half Barley, and 
that is good for nothing but Hens and-the/Hogs:tzough::"So that 
to conchude.,Jeſs thanthree,weeks/youicannothave to make gobd 
and erfect Malt. $2; ni OL) Op SEIOL 11D De? © SE 
;: Next, there is. a difference in-the turning of the Malt, for 
ſome(and.thoſe that be:the moſt Men-rhlfters whitfoever turn 
all their Malt with, the ſhovel ;-and fay'it is more" edfie; inore 
| ſpeedy, and diſpatcheth ,more-ih aw hour; ther? atiy other 
way doth in;theee ; - and it is very: true, yet it! ſcattereth Wiich, 
_bebind unturned , and commenly that' which was underjtioft 
it leaveth undermoſt fill, and ſo-by' ſome; toring? too thych: 
and.,other nog. coming at ally the/Malt 'is:of much: imperfe&, 
$79 the ſaying made good; :that irqo-muthb4fie” aktth waſte. 
Now, there greethers)audthoy areforehe:moſt pare” Women- 
malſters). which turg: all-with-the hand/pund that 18 the "belt, 
 Aafeſt, and moſt:ertainway31for' there's riory. grajn /which 
the. hand doth notremove;-and turnibyer) and/over; aid 14 
_ \eyery;{qyeral-heap or row ob) fuck 20 even an juſt thicknefi 
that the ;Malt;borh :equaldy edmerhi}>ahq2! feat 
$0gsther: without defac-op>altenaioh I 
95 ff 93 doyt 20 erbiltovog 211693 28 HTC 
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Sproutsat both ends, which Hudbands'call Aker-ſpired * fuck. 


it the faultcon- 


Gi courſe Coverlids, 'or ſuch like fu | 
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Book x.  -— -Skilh in\Qat-meat . S9E.. 4 
warmth whereof. will make it come preſently; which-once per- 6 


ceived, then forth with uncloathiit,. and orderit as aforeſaid in 
all points. . And thsu much for the-Art, Order, Skill, and Cun- 
ning, belonging to Malt-making. A 5 OgH | | 
' Now as touching the inaking of Oats into Malt, which-is Of Oat-meal.” 7? 
a thing of general uſe, in_ many parts of this Kingdom where - 4 
Barley is ſcarce, as .in Cheboy, Lancaſhire, much of Darbiſhirs, $i 
Devonſhire, Cormwal, the like, the Art and Skill is all one *F * 
with that of Barley, nor is there any variation or change of 'Y 
work, but one and the ſame. order ſtill to be obſerved ; .onely I; 
by reaſon: that Oats are more ſwift in ſprouting, and. apt, to' 
clutter, ball and bang together by the length of the:ſprout-then 
Batley is, therefore you muſt not fail but turn them oftner than 
Barley, and in the turning. be careful to.turn all and:not leave 
any unmeved. Laſtly, they. will need leſs. of the floor then 
 Barcly will; for in a- full: fortnight ,, ora. fortnight and two. 
or, three daies you may make very,good and perfect Oat-malt. 
But becauſe I have. a great deal more to ſpeak particularly of 
Oats in the next Chapter, 1 will here conclude this, and adviſe 


_— 


evety_skilful Houſe-wife to joyn with mine obſeryations , her 
own tryed experience, and no doubt but ſhe ſhall find-both pro« 1 
fit and {atisfaction. P40L WS 4 E 
En CHAP.vIL. : 


Of the Excellency of Oats, and the many ſingular vertues and uſe of 
kn them ina Family. 


Ates although. they, are of all manner of grain the cheapeſt 
O becauſe of their nerality, IgA, grainof thar goodieſ 
never ſo rich, or never ſo poor, as if. vature had made it theonly 
| loving Se r6c5ng ar friend to mankind; yet it is a grai 
| C that fingularity for the multiplicity of emo Ayer an wn 

. uſes for the ſuſtenance and ſupport of the Family, that notany 

T. grain, is to. be c v.14; for if_ any other have 


| Equal-vertue, yet.it hath not equal ralye, and ifnoxequalvalue, 
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* teh it wants many degrees of equal vertue; fothat joyning 
'vertue and yaluetogerher,no Huzbend Houſewife,or Honſe-keeper, 
W-.. whatſoever hath ſo true and worthy a friend, as his Oats are. * . 
| - Thevertueof . Toſpeak then firſt of the Vertueg of Oats as: they accrew to 
"-*_ *Oats toCat- Cattel and' Creatures without doors, and firſt ro begin with the 
E-- "tel, Horſe, there isnor atiy food whatfoeyer that is ſo good, whole- 
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&that died of che ſurfeit/of Wheat”, at 
Rome allp died many -hungred' fſesof the placue, whi 4, by 


needlaſs, and far from the purpoſe. veto handle; fuffice it, 
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all: foods whatſoever, whether 
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Book 2. S411 iz Oat-meal, 


77 


Sneep or Goats may likewiſe be fed with Oats, to as great 
- Price and profit as with Peaſe, and Swine are fed wich Oats 
either in raw Milk, orotherwile, to es great thickneſs as with 
any Grain whatſoever; only tkey muſt have a izw Peaſe after 
the Oats to harden the Fat, or elſe it will waſt,-and conſume in 
boyling. Now for holding Swine, which are only to be pre- 
ſerved in good fleſh, nothing is hetter than a thin mange made 
of Ground-Oats, Whey, Butter-milk, or other ordinary Wiſh 
or Swillings, which either the Dairy or Kitchin affordeth ; nor 
is there any more ſoveraign or excellent meat for Swine in the 
time of ſickneſs, than a mange made of Ground- Oats and ſweet 
Whey, warmed luke-warm on the fire, and mixt with the pow- 
der of Ruddle, or red Oaker. Nay if you will go to the mat- 
ter of pleaſure,there is not any meat ſo excellent for the feeding 
and wholeſom keeping of a Kennel of Hounds, . as the Mange 
made of Ground-Oats and ſcalding water,.or of Beef-broth, or 
any other Broth,in which fleſh hath been ſodden; if it be for the 
feeding, ſtrengthning, and comforting of Grey-hound,Spaniels, 
Or any other ſort of tender Dogs, there is no meat better than 
Sheeps-heads, hair and all, or other Entrails of Sheep chopt and 
yell ſodden with good ſtore of Oat-meal. 
Now for all manner of Poultry, as Cocks, Capons, Hens, 
-Chickens of great ſize, Turkeys, Geeſe, Ducks, Swans, and 
ſuch like, there is no Food feedeth them better than Oats , and 
if-it be in the young Breed of any of thoſe kinds, even from the 
_ firſt hatching or diſcloſing,till they be able to ſhift for themſelves 
there is no food better whatſoever than Oat-meal Groats, or fine 
Oat-meal, either ſimple of it ſelf, or elſe mixt with Milk, Drink 
or elſe new made Urine. 


Now for the moſt neceſſary uſe thereof for man, and the general 
ſupport of the Family, there is no Grain in our knowledg an- 
{werable unto it. | 

Frſt for the ſimple Ot it ſelf (excepting ſome particular Phyſick 
helps, as frying them with ſweet butter, & putting themin a bag, and 
very hot applicd to the belly ar ſtomach, to avoid Collickor Windineſs, 
and ſuch Experiments) the moſt ſpecial uſe which ds made of them: 

© Bbbb . 7 

\ 


Thus much touching the vertues and quality of Oats or Oat- yertyes of 
meal, as they are ſerviceable for the uſe of Cattel and Poulcry. Oats for mas. 
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Making of 


Oat-meal. 
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The Engliſh Fouſe-wives Book 2 


#5 for Mal: to make Peer or Ale of, which it doth exceeding well,and 


maintaineth mary Towns and Cuntries: but the Oatmeal which is 
drawn from them, being the heart and kerntl of the Oat, is athing 
of much rarer price and eſtimation; for to ſpeaktruth, it 35 like Sals 
of ſuch a general uſe , that without it hardly can any Family be main- 
rained , therefore I think-it not much amiſs to ſpeak a word or 
two touching the making of Oatmeal. You ſhall underſtand then, 
that to make good and perfet Oat-meal,you ſhall firft dry your Oats 
exceeding well; and thin put them en the Mill, which may either be 


Water mill orWind-mill,or Horſe-mill,but the Horſe-mill ts beſt )and © 


210 more but 6ruſh or hull them, that is. to carry the ſtones ſo large that 
rbey may no more but cruſh the btusk from the Kernel : then you ſhall 
winnow the Hulls from the Kernels either with the Wind, or a 
Fan, and findingthem of an-indifferent cleanneſs(for it is impol- 
fible to hull them all clean at the firſt) you: ſhall then put 
them on again, and making the Mill go a little cloſer, run them 
through the Mill 2gain, and then winnow them over again, :;and 


ſuch Greets or Kernels as are clean hull'd, and well cut, you may 


lay by, and the reſt you hall run throngh the Mill again the 
third time, and ſo winnow them again, in which time all 
will be perfe&,and the Greets or full Kernels will ſeparate from 
the ſmaller Oat-meal ; for you ſhall underſtand, that at this firſt 
making of Oat-meal, you ſhall ever have two ſorts of Oat-meals 
that is, the fullwhole Geet or Kernel, and the ſmall Duſt-Oat- 


meal. As for: the courſe Hulls or Chaff thet cometh from 
' them, that alſo is worthy ſaving ; for it is an excellent good 


Provender for any Plow and labouring Horſes, being mixt with 
either Beans Peaſe, or any other Pulſe whatſoever. 


Now for theuſe and virtues of theſe ſeveral kinds of Oat-mezls 


The vertuesof - * maintaining the Family, they are ſo,many (according to the 


-Oat-mea!. 


many cuſtoms of many Nations) that it/is almoſt impoſlible to 
reckon all; yet (as near as I can) I will impart my- knowledge, 
and what I have taken from relation. 


Firſt, for the ſmall duſt, or meal, Oat-meal, it is that with which. 


all Pot rage is. midt and thickened, whether they be IMeat-Pottage, 
Milk pottage z _ or | any thick. or . elſe thin Grewel_:\whatſoever , 
of whoſe. goodneſs and wholſomeneſs it is ncedleſs to ſpeak, in that 


zt is frequent with every Experiexce: Alſo, with this ſmall 


meal 
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meal, Oat-meal, is made in divers Countreys ſix ſeveral kinds of 
very good and wholſome bread, evey one finer than another , as 
your Auacks ,, Fanaks and ſuch like. Alſo there is made of it, 
both thick and thin Oaten Cakes,which are very pleaſant in taſt 
and much eſteemed : but if it be mixed with fine Wheat-meal, 
then it maketh a moſt delicate and dainty Oat-cake, either 
thick or thin, ſuch as no Prince in the' world but may have 
them, ſerved to his Table. Allo this ſmall Oat-meal mixed 
with blood, and the Liver of either Sheep, Calf, or Swine, 
maketh that pudding which is called the Haggas, or Haggus, 
_of whoſe goodneſs it is in vain to boaſt, becauſe there is hard- 


ly tobe found a man that doth not affect them. And 


laſtly, from this ſmall Oat-meal by oft ſteeping it in water 
and cleaſing it, and then boyling it to a thick and ſtiff 
jelly, is made that excellent diſh of meat which is ſo eſteemed 
of in the Weſt parts of this Kingdom , which they call Waſh- 
brew, and in Cheſhire and Lancaſhire they call it Flamery, 
or Flumery, the wholſomneſs and rare goodneſs, nay, the very 
Phyſick helps thereof, being ſuch and ſo many, that I my ſelf 
have heard a very reverend and worthily renowned Phyſician 
ſpeak more in the commendations of that Meat, than of any 
. other food whatſoever. And certain it is, that you ſhall not hear 
of any that ever did ſurfeit of this Waſh-brew or Flamery; and 
yet I have ſeen them of very dainty and ſickly Stomachs which 
| have eaten great'quantities thereof beyond the proportion of or- 
dinary meats. Now for the manner of eating this meat, it is of 
divers diverſly uſed ; for ſome eat it with Honey, which 1s re- 
puted the -beft Sauce; ſome with Wine, .;either Sack, Claret or 
White; ſome with-ſtrong Beer or ſtrong Ale, and. ſome with 
Milk, as your ability, or the accommodations of the place will 
adminiſter. + £ 

Now there is derived from this Walh-brew another courſer 
meat, which-is as it were the Dregs, or  grofſer- ſubſtance of 
_ the Waſh-brew, which is called Gird-brew , which is a well 
\ filing and ſufficient meat, fir for Servants and men of labour ; 
on the commendation whereof, 1 will not much ſtand, in that 
*tis a meat of harder digeſtion, and fit indeed but for ſtrong 
able Stomachs , and ſuch whoſe toyl and much ſweat both 
| Bbbb 2 | liber- 
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liberally ſpendeth evil humours, and alſo preſerveth men from 
the offence of fulneſs and Surteits. 

Now for the bigger kind of Oat-meal, which is called 
Greets, or Corn Oat-meal, it is of no leſs uſe than the former, 
nor are there fewer Meats compounded thereof, For firſt, of 
theſe Greets are made all ſorts of Puddings, or Pots, (as the 
Weſt Country terms them) whether they be black, as thoſe 
which are made of the blood of Beaſts, Swine, Sheep, Geeſe, 
Red or Fallow Deer, or the like, mixt with whole Greets, 
Suet, and wholſome herbs ;z or elſe white, as when the Greets 
are mixt with good Cream, Eggs, Bread-crums, Suet, Cur- 
rants, and other wholſom Spices. Alſo of theſe Greets: is 


made the Good-Friday-pudding , which. is mixt with Epges, 


Milk, Suet, Penny-royol ; aid boyÞd firſt in a linnen bag, and 
then ſtript and buttered with ſweet Butter. Again,if you roaſt a 


Gooſe, and ſtop her belly with whole Greets beaten together - 


with Eggs, and after mixt with the Gravy, there cannot be a 
better or pleaſanter Sawce. Nay , if a man be at Sea in 
any long Travel, he cannot eat a more wholſome and pleaſant 
meat than theſe whole Greets boyled in water till they burſt 


and then mixt with Butter, and ſo eaten with Spoons, which 


although Seamen call it ſimply by the name of Loblolly, yet 
there is not any meat, how magnificent ſoever the name be, that 


. is more toothfome or wholſome. And to conclude, there is 


no way-or purpoſe whatſoever, to which a man can uſe or im- 


ploy Rice, but with the: ſame ſeaſoning and order you: may 
- imploy the whole Greets-of Oat-meal, and haye full as good and 


wholeſome meat, andas well taſted; ſo that I may well knit 


up his Chapter: with this approbation of Oat-meal, that the lit- 


tle charge and great benefit conſidered, it is the very Crown of 
the Houſewifes Garland,and doth more grace her Table and her 
Knowledge, than all Grains whatſoever ; neither indeed can 
any Family or Houſhold be well 21d thriftily maintained, 


wherethere is either ſcant or -wantinz. And thus much touch- 


ingthe nature, worth, vertues, and great neceſlity of Oats, and 
Oat-meal.. | 


CH AP. 


Book 2. Skill in Brewing ana Baking. 


| | CHAP. 1X. 


Of the office of the Brew- houſe, and the Bake-houſe, and the neceſ» 
ſary things belonging to the ſame. 


VV Hen our Expt Houſewife knows how to preſerve 
health by wholſome Phyſick,to nourith by good meat 


and to cloth the body with warm Garments, ſhe muſt not then 
by any means be ignorant in the proviſion of Bread and Drink; 
ſhe muſt know both the. proportions and compoſitions of the 
ſame. Ahd for as much as Drink is in every houſe more generally 
fpent than Bread, being indeed (but how well | know not )made 
' the very ſubſtanceof all Entertainment ; I will firſt begin with 
'It, and therefore you ſhall know that generally' our Kingdom — __ 
hath but two kinds of Drinks : that is to ſay, Beer and: Ale, but Diverſitiesof 
' particularly four,as Beer,Ale,Perry,and Cider; and to theſe we Drinks. 
* may adde two.more, Mede, and Metheglin, two compound 
Drinks of Honey and Herbs, which in the places where they 
are made, as in Wales, and the Marſhes, are rnckoned far ex- 
_ ceeding wholſom and Cordial. | 
To ſpeak then of Beer, although there be divers kinds of taſts Strong Beer. 
and ſtrength thereof, according to the allowance of Malt.Hops, 
and Ape given unto the ſame; yet indeed there can be truly ſaid 
to bebut too kinds thereof, namely Ordinary Beer, and March 
Beer, all other Beers being derived from them. 
Touching ordinary Reer, which is that , wherewith either Of ordinazy 
Nobleman, Gentleman, Yeoman, or Husbandman, ſhall main- Beer. 
tain his family the whole year, it is meer firſt that our Exg-- 
liſh Houſe-wife reſpeft the proportion or allowance of Malt 
due to the ſame, which amongſt the beſt Husbands-is thought 
"moſt convenient ; - and it is held, that todraw from one quar- 
| ter of good Malt three Hogſheads of Beer, is the beſt ordinary. 
| proportion that can be allowed, and having Age and: good 
Cask to lye in,it will be ſtrong enough foranygood mansdrink- 
ing. | | ; | 
4 ' Noy for the brewing of. Ordinary Beer, you- Malt: being Of vis; 
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well ground, and put in your Maſh-fat, and your Liquor © 
your Lead ready -to boyl, you ſhall then by little apd little 
with Scoops or Pails put the boyling Liquor to the Malt, 
and then {tir it even to the bottom 'exeeding well toge- 
ther, which is called the Maſhing ofthe Mault, then the Liquor 
ſnimming in the Top, cover all over with more Malt, and ſo 
let it ſtand an hour and more in the Maſh fat, during which 
ſpace you may if you pleaſe heat more Liquor in your Lead 
for your ſecond or ſmall Drink; this done , pluck up your 
maſhing Stroam, and let the firſt Liquor run gently from the 
Malt , either ina clean Trough, or other: veſſels prepared for 
the purpoſe, and then ſtopping: the -Maſh fat again, put the 
ſecond Liquor to the Malt , and ſtir it well together; then 
your Lead being emptied, put your firſt Liquor or Wort thece- 
in, and then to every-quatter of Malt pur a pound and a half 
of the beſt Hops you can get, and boyl 'them an hour toge- 
ther, till taking up a Diſh-ful thereof, you ſee the Hops ſhrink 
into the bottom of the Difh, this done, putthe Wort through'a 
ſtraight Sieve,which may drain the Hops from it into your Coo- 
ler, which ſtanding over the Guile-fat ; you ſhall in the bottom 
thereof ſet a great Bowl with your Barm, and ſome of the firft 
Wort (before the Hops come into it mixt together) that it 
| may riſe'therein, and then let your Wort drop or run gently 
Y into the Diſh with the Barm which ſtands is the Guile-fat, . and 
4 this you ſhall- do- the firſt day -of your brewing, letting your 
Cooler dropall thenight following and ſome part of the next 
morning, and asit- drops if you find that a black skum or mo- 
| ther xiſeth upon the Barm , yourſhall with, your hand takeit 
£ off, and caſt it away, then nothing being left in the Cooler, and 
-the Beer well riſen, with your hand 'ſtir it. about, and ſo. let 
| it ſtand an hour after, and then beating it and the Barm 
exceeding well together, tun it up. into the Hogſheads, being 
clean waſh'd and ſcalded, and ſo let it purge; and hergin you 
ſhall obſerve not to tun your Veſſels too full , for' fear thereby 
F -it purge too-muchof the/Barm away. When it hath purgeda 
"day and a night, youThall cloſe up theBung-holes with Clay, 
and onely fora day or twoafter, keep a Vent-hole init; and af- 
ter cloſe it upas faſt asmay be. "Now -for your ſecond or ſmall 


drink | 
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drink which are left upon the Grains you ſhall ſuffer it there 
to ſtay but an hour, or alittle better, and -then drain it all 
off alſo; which done, put it into the Lead with the former 
Hops, and boyl the other alſo, then clear it up from the Hops 
and cover it very cloſe, till your firſt Beer be Tunned, and 
then, as before, put it alſo to Barm, and ſo Tun it up alſo in 
{ſmaller veſſels, and of this ſecond Beer you ſhall not draw a- 
bove one Hogſhead to three of the better. Now there be di- 
vers other- ways and obſervations for the Brewing of ordinary 
Beer , but none ſo good, ſo eafie,ſo ready,and quickly perform- 
ed, as this before ſhewed ; neither will any Beer laſt longer, or 
Tipen ſooner,for it may be drunk at a fortnights age;and will laſt 
as long and lively. | x 


Now for the brewing of the beſt March-Beer, you ſhall al- Of Brewing 
low to. a Hogſhead thereof, a quarter of the beſt Malt well thebet March 
ground; then you ſhall take a peck of Peaſe, half a Peck of B+ 


Wheat, and halfa Peck of Oats, and grind them all very well 
together,” and then mixt them with. your Malt; which done, 
you ſhall in all points brew this Beer, as you did the former 
ordinary Beer ; only you ſhall allow a pound and a half of 
Hops to this one Hogſhead : and whereas before you drew but 
two ſorts of Beer, ſo now you ſhall draw three, that is, a Hogs- 
head of the beſt, and a Hogſhead of the ſecond, and-and halfa 
Hogſhead of ſmall Beer, without any augmentation of Hops or 
Malt- | 
. This March-Beer would be brewed in the months of March 
or April, and ſhould (if it have right) have a whole year to ri- 
penin : it will laſt two, three, or four years, if it lye cool,and 
_— drawing to the laſt drop, though with never ſo much 
eiſure. | | 

Now for the Brewing of ſtrong Ale, becauſe it is Drink of 
no ſuch long laſting as Beer is,. therefore you ſhall brew leſs 
quantity at a time thereof, as two Buſhels of Noathern mea- 


{ure (which is four Buſhels , or half a quarter in the South) 


at a Brewing, and not above, which willmake fourteen Gal- 
lons of the beſt Ale. Now for the maſhing and ordering of it 
in the Marſh-fat, it will not differ any thing from that of 

| Beer 
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Beer : as for "Hops, although ſome-uſe uot to put in any, 
yet the beſt Brewers thereof will allow to fourteen Gallons 
of Alc a good Eſpen full of Hops, and no more : yet before 
you put in your Hops, as ſoon as you take it from the Grains, 
you ſhalſput it into a veſſel, and: changeit, or blink it, in this 
manner -- Put into the Worta Handful of Oak-boughs , and a 
Pewter-diſh, and let them lye therein till the Wort look a lit - 


tie paler than it did at the firſt, and then preſently take out 


the Diſh and the Leaves, and then boyl it a full Hcur with the 


Hops, as aforeſaid, and then cleanſe it, and ſetit in veſſels to 


Brewing of 
Bottle Ale. 


Of making 
Perry or Ci- 
der. 


cool; when it is milk-warm, having ſet your Barm to riſe with 


fome ſweet Wort, then put all into the Guile-far, and as ſoon as * 


it riſeth,with a Diſh andBowl beat it in,and ſo keep it w ith con- 
tinual beating a day and a night at leaſt, and after tun it. From 


this Ale you may a!ſodraw half *fo much very good middle Ale, : 


and athird part very good ſmall Ale. 

Touching the brewing of Bottle-Ale, it differeth nothing at 
all from brewing of ſtrong Ale, -onely it muſt be drawn in 
a larger proportion , as at leaſt twenty Gallons of half aquar- 


ter; and when it eomes to be changed, you ſhall blink it * 


(as was before ſhewed) more by much than was the ſtron 
Ale, for it muſt be pretty and ſharpe , which giveth thelife = 
quickneſs to the Ale: and when you tun it, you ſhall put it 
into round Bottles with narrow. mouths, and then ſtopping 


them cloſe with Cork, ſet them in a cold Cellar up to the wafte - 


in Sand, and be ſure that the Corks be faſt tied.in, with ſtrong 
Packthread, for fear of riſing out , or taking vent, Fhich is the 
utter ſpoyl of the Ale. 
- Now for the ſmall drink. ariſing from this ZBottle-Ale, or 
any other Beeror Ale whatſoever, if you keep it after it is 


blink*d and boyled in a cloſe veſſel, and then put it to Barme _ 


every morning as you have occaſion to/uſe it, the Drink will 


drink a great deal the freſher, and be much more lively in 


taſt. | 
s for the making of Perry and Cider, which are Drinks 


wm 


muſt uſed in the Weſt parts, and other Countries wel ſto- | 
red with fruit in this Kingdom; you ſhall know, that | 
| e . . your .. 
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your Perry is hade of Pears only, and your Cider of Apples; 


and for the niajner of making thereof, it is done after one faſhi- 
on; that is to ſly, After your Pears and Apples are well pick'd 
from the ſtalks rottennefs, atid all manher of other filth, you 
ſhall putithen in the Preſs-mill, which is made with a Mill- 
. ſtone running round in a Circle, under which you. fhall cruſh 
your Pears or Apples, and then ftraining them thorow a bag of 
- kair-cloth, tur up the ſame (after it hath been a little ſetled)in- 
to Hogſheads, Barrels, and other cole vellels. ye a 


Now after ou have preſt all; you Thall fave that which is 
within the haizcloth bag, and putting it into ſeveral veſſels, put 


a pretty quantty of Water thereunto, and after it hath. ſtood a 


| Uay or two;afit hath been well ſtirred rogether,prefs it alſo over 
- again; for: this will make a ſmall Perry or Cider, ahd muſt be 

, Fpentfirft, *'Now of your beſt Cider," that 'which you make of 
your Summer >r ſweet fruit, you ſhall call:-Sumnter or ſweet Cy- 
_ der of Perry, and that you ſhall ſpend firſt alſo; and that which 
yoo make of tie Winter and hard Fruit, you ſhalfcall Winter, 
and fowr Cidet or Perry,/atid that you may ſpend laſt, forit will 


- Thus after dur Engliſh Honſe-wife is experienc*d in the brew-= of Baking. 


ing of theſe kveral drinks, the ſhall then look into her Bake- 
houſe, and to the making of all ſorts of Bread, either for Maſters 
Servants, or Hinds, and to the ordering and compounding of the 
meal for:cach tveral oft. py Oo 


:To ſpeak thenfifſt'of Meals for Bread, they are either ſimple Orqeriog of 
or compound: fimple, as Wheat, and Rye; or compound, as Meal. 


'Rye and Whezr'thivt together *'or Rye, Wheat and Barley mixt 
together : andof theſe the oldeſt meal is ever the beſt,and yield- 
eth moſt, id'it/ be ſweet,” and untainted; for the preſervation 


whereof, it is meet that you cleariſe, your 'meal well froin. the | 


Brun; and then keep it in fiveet veſſek. 


7 


- \Nowforthe baking of Bread of your ſimple meals, yourh6ſt Baking Man- 
and mrintipsl Bread is Manchet, 'which yon ſhall bake in this chets. 


manner's' Firſt; your Meal being ground upon the black T_— 
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if it be ;pollible, which makes the whiteſt lowey, and boulted 


- through the fineſt boulting cloth, you ſhall put + int a clean 


Kimnel, and" opening the flower hollow-in the pidſt; put into 
it of the beſt Ale Barm, the quantity three pirts to.a Bnſhel 
of meal, with ſome Saltto ſeafon it with, then jut in:your'Li- 
quor reaſonable warm, and knead-it mer ndhmgarder-inith 
both your hands, and through the brake ; or foi want thereof, 
fold it in acloth, and with your feet tread it a god ſpace toge- 


ther, then letting it lie an hour or thereabouts, te ſwell, take it 


forth, and mould it into Manchets rounds and fl:t, ſcotch them 
about the waſte to gire it leave to riſe, and prick it with your 
knife in the top, and ſo put it into the Oven, an{ bake it witha 
gentle heat. | | by? 

To bake the beſt Cheat Bread, which-is.abo ſinply of Wheat 
only, you ſhall after your meal is-dreſt and boilted chrough a 
more courſe boulter than was uſed for your Marrhets, and; ppt 
alſo into a clean Tub, Trough or Kimnel,take a ſewr Leyen;that 
is,a piece of ſuch:like Leven ſaved from- a former batch, and 
well filPd. with Salt,and ſo laid up to ſowr; and tiis ſows Leven 
you ſhall break into ſmall pieces into warm watch. & then ſtrain 
it ; which done, make a deep hollow hole, as wasbefore faid, in 
the midſt of your flower, and therein LPOUT your Crained liquor, 
then with. your hand mix fome part of the flower therewith, till 
the liquor be as thick as a Pancake batter, then cover it all over 
with meal, and ſo let it lie all that night, the net morning ſtir 
it, and all the reſt of the meal well together, aid with a little 
more warm water, barrn, and faltto ſeaſon it with; bring it to a 
perfect Leven, ſtiff and firm ; .and knead it, breax it. and:tread 


it, as was before ſaid in the Manchets.and ſ@ mould itup in rea- 


ſonable big Loaves, and then bake it with an indifferent good 


heat : and thus according to theſe two examples before ſhewed, 


you may bake Levened or unlevened Bread whatſoevr whether 
it be fimple Corn, as Wheat or Rye of it ſelf; or compound 
Grain, as Wheat and Rye, or Wheat and Barley, 'or Rye and 


Barley, or any otlier mixt white Corn ; only becauſe Rye is a 
kettle ſtronger Grain than Wheat,it ſhall -be good for you to put 


your water alittle hotter than you did your Wheat. . 
| | Re | or 
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For your own Bread, or Bread for your hind-fervants, which 
is the courſeſt Bread for mans: uſe, -you ſhall take of Barley rwo 


buſhels;of Peaſe two Pecks,. of Wheat,or Rye 4 peck, a peck of 


Malt : theſe you ſhall grind.all- together,) and: drefs.it through 
2 Meal ſieve, then putting it into a ſowr trough, ſet Liquor on 
the fire, and when it boyls, let one put in the water, and ano- 
ther with a maſh rudder ſtirr ſome of the flower with it after it 
bath been ſeaſaned.with ny and ſo let it he till the next day, 
and then pptring to the reſt:af-;the_ flower, Y Dm vp ifto'ſhiff 
Leven,then mould it, and bake'it into great Loaves with a very 
ſtrong heat.z now if your trough be not ſowr enough to ſowr 
your Leven, then you ſhall either let it be longer. in the trough, 
or Elſe take the help of a ſowr Leven with your boyling water : 


for you muſt underſtand, that the hotter your Liquor is,the leſs_ 


will the ſmelI'6r rankneſs of the Peaſe be perceived. And thus 
much for the baking of any kind of bread, which our Engliſh 
—_ wife ſhall have gccaſion to uſe for the maintenance of her 
Family. TR 

As for the general Obſervations to be reſpeCted in the Brew- 
Houſe, or Bake-houlſe, they be theſe : Firſt, that your Brew- 
houſe be ſeated in ſo convenient a part of the Hcuſe that the 
{moak may not anoy your other more Ppriyate rooms; then that 
your Furnace be made clgfe and bptln or gving fewel,and with 
a vent for the paſſage of ſmoak, leſt it taunt your Liquor ; then 
that you prefer a Copper before a Lead : next, that your Maſh- 
fat, be ever nearer to your Lead, your cooler nearer your Maſh- 
fat; and your Guil-fat under your cooler, and adjoyning to them 
all ſeveral ckan tubs to receive your Worts and Liquors : Then 
in_ your Bake-houſe, you ſhall have a fair boulting-houſe, with 
large Pipes to boult Meal in, fair Troughs to lay Leven in, and 
ſweet Safes to receive your Bran; you ſhall have Boulters, Sear- 
ſes, Ranges, and Meal-ſieves of all ſorts, botli fire and courſe ; 
you. ſhall have fair Tables to mould on,Jlarge Ovens to bake in, 
the ſoales thereof, rather ofone or twointire ſtones, then of ma- 
ny bricks, and the mouth made narrow, ſquare, and eaſje to be 
cloſe covered: As for your peels; Cole-rakes, Maukings,- aid 
ſuch like, though they be neceſſary, yer they are of ſuch gene- 
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ral uſe they need no further relation.'i And:thus muck for «Full 
fatisfaCtion_ to alt the Hagbandr and #daſrwiives' of this King- 
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